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"Since your introduction of your new 
MOOTHIES’’ we have found them to be 
ior in every respect to any Skinless! 
ing we have ever used. In obtaining a) 
amount of pieces per pound we note} 
even semi-experienced stuffing nelp 
no problems in maintaining uni- 
ity. We also have found that our 
atic peelers operate with much more 
jency when peeling the new smoothies 
‘We are sending this information to 
as we feel the Transparent Package 
pany has contributed greatly to the 
ge industry with this new skinless 
ing.” 





Yer) troly sows, 


Sta PAD Sa BAGS SCLPATI, Inc. 


— 


NINTH AND POPLAR STREETS . PHILADELPHIA #2, . PENNA 


PHONE, FRewent TOF8 


June 9, 195% 





“Your new WIENIE-PAK SMOOTHIES 
are the best skinless frankfurter casings 
we have ever used. We find them most 
uniform, faster stuffing, easier handling 
and no breakage whatsoever.” 

















Very truly youre, 
OYgLT ST PROVISION CO., 





‘552-54 OLIVER STREET . DUnber 2424 . CINCINNATI 14, OHIO 


June Li, 10a. 





“L wish to take this opportunity to tell 
you of the success we have been experi- 
encing with your new “Smoothies”. 

Our stuffer personnel reports a greater 
ease in handling, excellent uniformity, 
and very little, if any, breakage. 

Our best wishes for your continued 
success.” 











We acknowledge with thanks the 
samples of your new ‘‘Smoothies”’. 

After having used them we find that 
they are far superior to any casing that 
we have ever used. The uniformity in 
size is excellent. The stuffing quality is 
also very good. 

| feel that the name ‘“Smoothie”’ tells 
a complete story and believe that you 
will enjoy a great future with this new 
casing.” 


i as 
Yours very truly, 


BRYA BROS. PC 
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“Your new Weinie-Pak Smoothies are 
the finest and smoothest yet, with no 
breakage at all—they are so easy to “Your new Wienie-Pak Smoothies, 
handle and give the finest uniformity. One which we started using a couple of weeks 
more great factor is present with ago, we feel are the easiest handling, 
Smoothies, and that is the absence of most uniform, skinless casing we have 
small air pockets, which one can’t help ever used.” 
but stuff into the product with other 
Casings.” 
es a re 
Very truly yours, BERNARD S. PINCUS CO. 
Wathaniel Pincus 
Cas Kine a thr Vice-President / 
Sausage Superintendent. Ga ana! 2. —_ 
A e e eo : AL comoum 8.4080 gasbeyre 
BNAT BURING packinc company inc 
Sa auatn Ra Foes © wanes ent wkGiie anineilamemael ta 
gS 120-122 JANE STREET 
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you can 
you can 





the difference f. . . 
the difference .. . 


.. . especially on the horn! 


Call your TEE-PAK man 
for a demonstration! 


*Pat. Pending 


TRANSPARENT PACKAGE CO. 





“When we received the sample we were 

quite favorably impressed with the 
“smooth” way the casing came off the 
horn. Needless to say we were anxious 
to see whether coloring this film would 
make any difference, so we ran our full 
day's production of wieners in 
SMOOTHIES. | hope that | am not being 
too enthused when | say this, but in 
twelve years | have never run any wiener 
casings that stuffed out any more uniform, 
or any better off the horn, than your new 
SMOOTHIES.” 











Yours 








May | take this opportunity to con- 
gratulate you on your new skinless frank- 
furter casings “Smoothies”. They have 
performed beautifully in our plant and 
have at long last answered our need for a 
casing that would give us a uniformly’ 
stuffed frankfurter. 

Incidentally, the kitchen help are un- 
janimous in their endorsement. They like 
the smooth silky stuffing of these casings 
as well as the ease with which they peel. 
Again my sincerest congratulations.” 











Sancerely yours, 











Vi 3520 S. Morgan Street, Chicago 9, Illinois 























(Standard Mixer) 
Capacities from 75 to 2,000 pounds 





; 
Buftalo 





QUALITY 
SAUSAGE MACHINERY 


for more than 80 years 


* BUFFALO equipment is nored for its sound design . . . sturdy con- 
struction . . . safety and sanitation... dependable performance and 
coast-to-coast factory service. BUFFALO is first in offering new proved 
features that increase plant efficiency and protect product quality. 


John E. Smith’s Sons Co. 


50 BROADWAY BUFFALO 3, N. Y. 
Sales and Service Offices in Principal Cities 


Extra heavy 
ranged to 8 
chain drive 
struct 


The Industty s 
FAVORITE Mixer 


addles are 
P porough, ; 
fying 
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(stainless optional) 


(standard, * 
| years of continuo 











THE MOST 


COMPLETE LINE 0) 
SAUSAGE- MAKING 
MACHINERY 





VACUUM MIXERS, Capaci- 
ties from 75 to 2,000 Ibs. 


oo fr 
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Widest range 
of sizes 


STUFFERS, Capacities from 
68 to 1,000 ibs. 


Greatest variety 
of types 


SILENT CUTTERS, Cutter Ca- 


GRINDERS, Capacities from 
1,908 te 15,000 ibs. per hour pacities from 20 te 600 Ibs. 






Send for these informative Booklets 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 


I am interested in the following: 


[_] Silent Cutter (_] Smokemaster [-] Head Cheese Cutter 
[| Mixer | Grinder {-] Pork Fat Cuber 

| Casing Applier [| Stuffer (_] Combination of Special 

Purpose Equipment 

Name 
Company 
(Reece Rene ane 
WN Atal cc cee wanemeae te tk fiona Zone SRG: ccc cdacctacces eccce 
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HOW TO MAKE 


BETTER PACKAGES | 


FASTER 





Fieri packaging and PLIOFILM were 
made for each other—as these photos, and 
so many meat packers, can testify. 


This tough, moisture-resistant, transparent 
film lends itself readily to machinery of all 
types and speeds. It makes a neat, tight pack- 
age that doesn’t sag or break. PLIOFILM is 
thrifty to use. It heat-seals with a positive, air- 
tight weld that virtually eliminates rewraps. 






We think you'll like 
THE GOODYEAR TELEVISION PLAYHOUSE 
every other Sunday—NBC TV Network 


JULY 10, 1954 


Sliced Bacon Packaging unit (Model FB), by Package Machinery Co., East Longmeadow, Mass. 


And beyond all this, PLIOFILM seals in taste 
and quality, prevents shrink and loss of 
bloom. 

Why not find out what it takes to adapt your 
product to this high-speed, low-cost method of 
packaging? For complete information, write 
the Goodyear Packaging Engineer, Pliofilm 
Dept. S-6419, Akron 16, Ohio. 


ONE OF THE 


GOODFYEAR 


PACKAGING FILMS 


Pliofilm, a rubber hydrochloride-T. M. The Goodyear Tire & Rubber Company, Akron, Ohio 
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UNION ASBESTOS AND RUBBER COMPANY | 


2900 W. VERMONT STREET + BLUE ISLAND, ILLINOIS + Fhone: (Chicago) PUliman 5-2206 
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THE ONE RIGHT WAY TO 
REFRIGERATE YOUR TRUCK 





MODELS “L’’ AND “LE”’... 
CARE FREE... TROUBLE FREE OPERATION 


Low initial and installation cost. 
Economical to operate. 
Complete one-piece package. 
Factory charged and run-in tested. 
No refrigeration skill to install. 
Powered by truck engine. 
Exclusive capacity control system. 
Electric plug-in for standby operation.* 
Automatic defrosting. 
Automatic temperature control. 
*Available on model LE. 
Only Coldmobile has all these features 
Write for illustrated folder No. 302A 


Let us quote on your truck 
refrigeration needs. 


COLDMOBILE DIVISION 
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Actual vs. Typical 


In discussing the operation of the Provi- 
SIONER’S DatLy MARKET AND NEws SERVICE 
with people in the meat industry, a few 
questions arise with some frequency. 

“Why does not the DMS quote an aver- 
age price on each product for the day?” 

“Why does not the ‘yellow sheet’ quote 
on the basis of a range showing the day’s 
high and low prices?” 

We believe these questions can be an- 
swered with one word: “accuracy.” Neither 
an average nor a range furnishes the trader 
with an accurate bench-mark—as does the 
effective closing market quotation—from which 
he can start his operations on the following 
day. The average and the range are useful 
measures of the “typical” for the historian 
and the analyst, but mean little to the man 
who wants to sell or buy product now, and 
who needs a fixed point from which to begin. 
Sometimes the DMS does use ranges when 
it is impossible to pin-point the price level, 
but they are avoided except when absolutely 


| necessary. 


Under certain circumstances the DMS em- 
ploys well-known symbols: ax for asked, b 
for bid and n for. nominal, to inform the 
reader that no price quotation based on actual 
trading is available. Like all conscientious 
market reporters, the DMS editors dislike the 
term “nominal,” but it is a definite signal to 
the reader that the quotation may or may 
not be the price at which the commodity 
would have traded, and is based on the last 
trade or on the last bid or offer, which has 
been withdrawn. 

Whatever the “yellow sheet’s” quotation 
may be—a straight-out price or one modified 
by “bid,” ete.—it constitutes information only 
No packer need sell at that price if he can 
get a higher one, and no purchaser need 
buy at the quoted level. 

As a thermometer measures the tempera- 
ture, so does the DMS reflect the price levels; 
it’s up to the reader to use the information 
to his best advantage. 


News and Views 





What Can Happen when a town realizes the true economic 


contribution of a local packing plant was indicated this week 
in the announcement by the Chamber of Commerce in Pitts- 
burg, Kan., that the Hull & Dillon Packing Co. of Pittsburg 
will reopen in August as a community project. 

The C. of C.’s drive for $200,000 to put the 69-year-old firm 
back on its feet has been oversubscribed and 226 new stock- 
holders will replace the former group of 12 owners, according 
to Roy Harden, executive secretary of the Chamber. The 
former owners have accepted the C. of C. offer of $65,000 for 
the purchase of the company’s plant, supplies and rolling 
stock and the balance will be available for operating capital. 
The money is held in a trust fund awaiting final approval of 
the new corporation by the Kansas Corporation Commission. 

Among the new stockholders are many retail meat dealers in 
the Hull & Dillon territory and many of the 100 employes 
who lost their jobs when the firm closed down this spring 
because of 15 months of operating losses. New manager of 
the plant will be Victor J. Gerwert, a former sales manager of 
Hull & Dillon and recently manager of Tri-State Packing Co. 
and Crocker Packing Co. in Joplin, Mo. Gerwert was associated 
with Hull & Dillon for 26 years, having started with the firm as 
a boy messenger. He will return to Pittsburg July 15 to direct 
the renovation of the plant in preparation for its reopening 
August 2. The firm name of Hull & Dillon and the company’s 
brand names are expected to be retained. 

Annual payroll of the plant amounted to approximately 
$200,000 and farmers of the area received about $1,238,000 
from the company last year for cattle and hogs. Hull & Dillon 
has been primarily a pork packer. 


President Eisenhower Regards the House-passed farm 


bill, called a compromise by many, as a “sweeping victory” 
because it finally has put the principle of flexible price supports 
under way. His remarks to his news conference Wednesday were 
regarded as a nod to the Senate to approve the House program, 
which sets price supports on basic crops at from 82% to 90 
per cent of parity, depending on supply of the crops. The 
President had urged a program ranging from 75 to 90 per cent 
of parity. The Senate is expected to take up the farm bill next 
week. Despite the apparent determination of the Senate Agri- 
culture Committee early this week to reject the Administration’s 
request for authority to institute flexible props, Senator Aiken 
(R-Vt.), chairman of the group, expressed confidence that the 
Senate will pass a bill acceptable to the President. 


April 24 Will Be the opening date for NIMPA’s 14th annual 


meeting next year, John A. Killick, executive secretary, an- 
nounced with obvious relief after the sweltering days of the 
June convention in Chicago. And April should be too late for 
a blizzard. NIMPA officials now are working on recommenda- 
tions that grew out of the convention workshops for additional 
services in such fields as safety and labor relations. Preliminary 
suggestions about next year’s workshop topics also are to be 
sought from NIMPA members this month. 


British Housewives Were beginning to realize this week 


that, even unrationed, beef is not all steak. The price of prime 
steak doubled as Britons tore up their ration books and went 
on their first “meat binge” in more than 14 years. By the end 
of the week, however, many recalled the law of supply and 
demand, and beef stew was finding a place on the dinner table. 




















Teaching MILLIONS via television . . 





CaLeRits ViTamins 








SCHOOL CHILDREN through special class material . 3 


~ 
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Meat Board annual meeting demonstrates impact of 31 


years of education, research, promotion 


TICK a pin in a map of the United States, and chances 

are that someone from the National Live Stock and 

Meat Board is, was or soon will be there with a 
message about meat. 

Or a bride is preparing the evening’s main dish the 
Meat Board way, learned by watching television, listen- 
ing to the radio, reading a newspaper food column, at- 
tending a NLSMB cooking school or with the aid of 
material obtained directly from the Meat Board in 
Chicago. : 

Or a little boy is asking his mother for more meat to 
keep his “engine running.” Perhaps a home economics 
teacher is outlining her lesson plan from Meat Board 
information for her high school or college class. A mem- 
ber of a college meat judging team may be deciding to 


RESTAURATEURS at their conventions ... 


make meat his life’s work. A physician probably is put- 
ting an obese patient on a diet built around meat. And 
a retailer or restaurateur is enjoying increased profits be- 
cause of meat cutting knowledge learned from NLSMB 
experts. 

Or researchers are busy finding more answers to more 
questions posed by the Meat Board in its continuous task | 
of discovering new facts about the nutritive values of 
meat. 

The many chapters of the meat story, and the Meat 
Board’s vital part in attaining for meat the all-important 
place it occupies in the diet today, were highlighted at 
the 3lst annual meeting of the NLSMB June 17 and 18 
in the Conrad Hilton Hotel, Chicago. 


“This past year has brought increasing evidence of the 


RETAILERS at special merchandising meetings ... 
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DELEGATES from all segments of industry are brought up to date on diverse activities at annual meeting sessions. 


nationwide interest in the subject of meat on the part 
of a diversity of groups and interests,” R. C. Pollock told 
560 persons from 35 states, representing all branches of 
the meat industry at the annual meeting. 

“On every hand there is proof of the fact that the 
newer knowledge of meat selection, buying, preparation 


| for the table, meat merchandising and nutritive value of 


this food has exerted a powerful impact on the demand 
for meat.” 


Pollock, who has headed the Meat Board since 1923, 
the year it was organized, was making his final annual 
report as secretary-general manager and director of re- 
search. He retired as of June 30 although he will con- 
tinue to serve the Board in a consultant capacity. 


Carl F. Neumann, who has been assistant general man- 


MEDICS at state and national sessions . 


merrenae vive S7°e ano MEAT Oo d jet 
meat in te Me ages 


ager of the Board for the past year, was elected to 
replace Pollock as secretary and general manager. Neu- 
mann, a graduate of Oklahoma A & M College, has a 
wide background in the livestock field and in education 
and research, as well as years of experience with radio 
and farm publications. 


Re-elected at the close of the annual meeting were: 
G. Norman Winder of Denver, chairman of the board; 
John F. Krey of Krey Packing Co., St. Louis, vice chair- 
man, and Frank Richards, Chicago, treasurer. 

During Pollock’s association with the Board, the or- 
ganization has developed and conducted a nationwide 
program of meat research, education and promotion which 
has been of ever-increasing value in furthering the inter- 
ests of the livestock and meat industry and at the same 


HOUSEWIVES at cooking schools throughout U. S. 




















time rendering invaluable service to 
the nation at large. 

In the 31 years the Board has func- 
tioned as an all-industry organization, 
the nation’s output of meat has in- 
creased by some 7,100,000,000 Ibs. 
or about 40 per cent. 

During this same period, the U.S. 
population has grown from 113,500,- 
000 to more than 161,000,000, an in- 
crease of about 48,000,000 persons. 
This increased production of meat 
and increased population, together 
with the ever-increasing competition 
from other foods, have added mate- 
rially to the Board’s tasks, Pollock 
noted in his report. 

To cope with this situation it has 
been necessary for the Board to 
launch new lines of activity, to de- 
velop new techniques and new meth- 
ods of approach in carrying on the 
program for meat. 

“Who would have dreamed even 
ten years ago, for example, of the 
present power of television in bring- 
ing meat lessons right into the homes 
of millions in cities across the coun- 
try?” Pollock asked. 

During the past 12 months, Board 
staff members presented 271 meat 
programs on television stations in 139 
cities of 42 states, programs which 
averaged about 25 minutes each in 
length. Television was used by the 
departments of meat merchandising, 
homemakers’ service and_ nutrition. 
They covered the identification, cut- 
ting and utilization of meat cuts and 
stressed facts concerning the econ- 
omy cuts of meat. They also depicted 
the cookery methods best adapted for 
various cuts, emphasized the value of 
low temperature cookery and_illus- 
trated diets for weight control and 
other phases of the nutrition story. 

More than 300,000 homemakers 
also were reached with facts about 
the value of meat and lard through 


12 


TOMORROW's homemakers learn importance of meat in diet. 


44 cooking schools in cities across the 
country and through special home- 
maker programs. Three-fourths of the 
U.S. meat supply is bought, prepared 
and served by homemakers, who 
spend 20 per cent of their food 
budgets for meat. 

Through lectures and demonstra- 
tions the story of meat was taken to 
students, teachers, business and pro- 
fessional men, retailers, hotel and 
restaurant personnel and many others. 

Educational meat exhibits set up at 
state fairs, livestock expositions and 
other events were attended by some 





POLLOCK 


NEUMANN 


4,400,000 persons. Physicians, den- 
tists, dietitians and others in the pro- 
fessional field studied meat displays 
installed at their conventions. Mil- 
lions of copies of meat literature were 
furnished upon request to individuals 
and to various groups. A total of 8,700 
audiences witnessed showings of the 
Board’s two sound motion pictures. 

The message of meat was given 
nationwide dissemination through the 
radio, columns of the daily, weekly 
and industry press, meat training 
schools, meat judging contests, a meat 
poster contest and many other chan- 
nels. 

As pointed out at the annual din- 
ner by Harry E. Reed, director of the 
Livestock Division, Agricultural Mar- 
keting Service, USDA, the Board 


throughout its 31 years has time and 
time again acted promptly when 
emergencies have confronted the in- 
dustry. (See page 25 for Reed’s ad. 
dress.) The record-breaking supplies 
of beef presented an opportunity for 
such special service in 1953 when 
it was evident that action was needed 
to increase consumption. The Board 
and such interests as the USDA, re- 
tail store groups, meat packers, live- 
stock associations, hotels and _res- 
taurants put their shoulders to the 
wheel. 

Through many media the consum- 
ing public learned week after week 
that abundant supplies of high quality 
meat were available at reasonable 
prices and, instead of piling up in 
storage, beef moved to the American 
table at a rapid rate. Consumption 
of beef per capita rose to 76.7 Ibs. 
for the year, setting an all-time high 
record. 

“It is very encouraging to report,” 
Pollock said, “that the position of meat 
in the diet at the present time is the 
most favorable in the nation’s his- 
tory. Never was the subject of meat 
of such thought-compelling interest to 
those in the medical and public health 
fields. Research supported by the in- 
dustry has shown the outstanding im- 
portance of meat in the diet from 
infancy to old age, and the Board's 
research program is continuing to 
yield a fund of information attesting 
to the nutritive value of meat.” 

Research projects have been under 
way during the past year at the Uni- 








versity of Wisconsin, University of | % 


Minnesota, University of Illinois, 
University of Texas School of Medi- 
cine, University of Pittsburgh and 
Iowa State College. One of the proj- 
ects is designed to determine the 
value of meat under stress conditions. | 
Others include a project to find out | 
the effect of eating a pound of meat 
a day for a year, the determination 
of unknown factors in meat, and the 
protein requirements of elderly 
women. 

It is difficult even for persons di- 
rectly involved, Pollock noted, to ap- 
preciate the magnitude of the industry 
—its contribution to the nation’s eco- 
nomic welfare and health. Statistics 
show, for example, he said, that 30 
per cent of the world’s annual meat 
supply is being produced on America’s 
farms and ranches. In the ten-year 
period ended with 1953, meat pro- 
duction averaged nearly 23,000,000,- 
000 Ibs. annually, or 63,000,000 Ibs. 
a day. In this ten-year period when 
the population has been increasing at 
a record-breaking rate, the consump- 
tion of meat per cavita more than 


(Continued on page 25) 
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Model 
No. 9504-66 





Model 
No. 9507-56 


@ GREATER VOLUME OF MEAT 


















@ LONGER SERVICE LIFE 
@ GREATER ECONOMY TO OPERATE 
@ LESS MAINTENANCE 

@ EASIER TO CLEAN 

@ CLEANER CUTTING 

@ MINIMUM CRUSHING OF FIBERS 


Globe Meat Grinders meet the most rigid require- 
ments for all sausage plants with these better 
designed, high efficiency grinders. They are built 
for peak performance at minimum operating 
costs. Globe’s exclusive oil seal housing clean-out 
system and swinging bowl bring these grinders 
to a new high of sanitation and operator satis- 
faction. 


The popular size grinder No. 9504-66 turns 
out from 6,000 to 10,000 pounds of ground meat 
per hour. The large 32” diameter bowl expedites 
loading and swings aside for easy access to cylin- 
der. Instead of a chewing action, this grinder 
gives a clean, shearing action with either three 
or four-bladed knives. The most popular size 
for most sausage rooms. Illustrated with large 
32” diameter bowl. 


The No. 9507-56 Grinder illustrated below 
is designed for the packer who wants the advan- 
tages of the larger grinder but whose needs are 
better served by one with smaller capacity. This 
model has an hourly capacity of 3,000 pounds 
of meat per hour, with all the refinements of the 
larger Globe Grinder including the swinging bowl 
and the oil seal housing clean-out system. Illus- 
trated with 18” bowl. 


Get clean cut, eye-appealing results in your 
sausage rooms, turn out ground meat of superior 
texture with these and others in the Globe com- 
plete line of better designed Grinders. Call Globe 
today. 


SERVING THE MEAT INDUSTRY SINCE 1914 
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PRE-SLICED meats, refrozen and remolded into 4-in. 
logs, are fed into high-speed meat slicer. 


wan 


PACKAGING operation is two-fold. 


Steaks are heat- 
sealed in Pliofilm, then placed in waxed carton. 
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A Packaging Feature 





SLICER cuts steaks 34-in. thick and discharges them in shingled flow. Worker 
at left positions waxed backing board under each steak. 


Grocery Chain 
Builds Own 


Frozen Meats Plant 


STEAKS ARE check-weighed in pairs and wrapped with bacon like 
a filet mignon at this station. 


wm is believed to be the first meat processing plant in 
Texas and the Southwest providing a full line of quick frozen, 
pre-packaged meats under MIB inspection, opened formally in 
Dallas recently. 

The new $200,000-plant of Circle T Meats is the frozen meat 
fabricating unit of the Southland Corporation for its 7-Eleven 
stores. 

The parent corporation operates 148 retail stores throughout 
Texas. It is understood, according to John Thompson, assistant 
to the president, that the firm has arranged to distribute its quick 
frozen meats to other stores in Texas. 

The newly refurbished plant formerly housed fresh meats 
fabricating activities. To handle expansion due to quick frozen 
meats, the processing area has been increased tenfold and the 
freezer areas six times. To adapt refrigeration facilities to its 
new activities, the firm uses three types of coolers: a sharp freezer, 
a holding cooler and tempering room. 

Circle T Meats will include in its initial merchandising effort 
five items: a 6-oz. dinner steak, thin-sliced luncheon steaks, 
buttered beef steaks, ground beef patties and hamburger patties. 
In addition the firm also is marketing a line of quick frozen 
meats including chops, roasts and sausage. All told, 23 frozen, pre- 
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or consumer to handle. The housewife 
| can remove individual steaks quickly 


/ zen meats and to develop a variety of 


packaged items will be handled. The ' 
meats are prepared from choice qual- 
ity U.S. government a 14 a and 
graded meats from which bone, 
istle and excess fat are removed. 

In its fabricated meats preparation, ' 
Circle T first pre-slices thinly its 
frozen boned and trimmed meats on 
an Anco high-speed slicer. These thin 
slices then are remolded by an exclu- 
sive process, refrozen as a unit and 
resliced to portion sizes on the Anco 
machine. Robert Wheeler, manager, 
explained that the pre-slicing and re- 
molding makes the steaks tender 
without causing them to lose con- 
sistency. 

Dinner steaks, 4-in. in diameter, 
are sliced from the mold in %-in. 
thicknesses. Because of the control 
exercised in molding, each of these 
steaks weighs 6 oz. 

As the steaks come from the slicer 
in a shingled arrangement, an em- 
loye inserts a cold waxed board 

hind each steak. Steaks then are 
conveyed to a transfer point where 
they are placed on the packaging 
table. They are check-weighed, wrap- 

with bacon, hand sealed in Plio- 

and then packed two to a box 
in a waxed carton for added protec- 
tion. 

The cartons are designed in a 
bright and distinctive brown and yel- 
low color combination and feature an 
illustration of the meat on a platter 
in natural color. The double packag- 
ing of Pliofilm wrap and outside car- 
ton affords added protection to prod- 
uct and makes it easier for the retailer 


as they do not cling together. 

Clifford Wheeler, president of the 
7-Eleven retail store chain, said that 
quick frozen pre-packaged meats have 
increased in sales volume 1,400 per 
cent since their introduction in 1949. 
Close attention to quality and the 
variety of meats offered in this con- 
venience line account for their suc- 
cess, Wheeler asserted. 

To keep expanding its line, Circle 
T Meats has hired Mrs. Hazel Cox 


as a full time home economist to help |* 


develop new and different quick fro- 


recipes for their use. Southland man- 
agement is confident that sales of 
these ready-to-cook meat dishes will 
continue to grow. 


Stahl-Meyer Bacon Spread 


Stahl-Meyer, Inc., New York City 
packer of “Stahl-Meyer” and “Ferris” 
brand meat products, has introduced 
a new canned Bacon Spread for na- 
tional distribution, the company’s 
fifth all-meat spread packed in 3%- 
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MEATS AND 
BACON 





- . 
CANDIES & 
CONFECTIONS 


CITRUS FRUITS 
A & VEGETABLES 


Ky THUMB TACKS 
OEM) & HARDWARE 



















BAKERY 
PRODUCTS 





Completely 
| revised free 
booklet— 
Write for 
* your copy. 


acnapl 


These products — plus an 
endless variety of others 
are package-wrapped 


oo. Peady for market / 


AUTOMATIC — continuous rotary motion provides 
amazing, new, high speed wrapping production — 
eliminates counter-acting motion that causes 
material breakage and machine down-time. 


“FLOAT’’ WRAPPING — packages products of 
regular or irregular shape without breakage or 
crushing whether product is hard, soft, firm 

or brittle. Size change-overs accomplished 

with minimum down-time. 


POSITIVE SEALING — by heat, glue or crimping 
keeps moisture where you want it—in or out. 
Sanitarily protects against dirt, dust and handling. 
Ends may be flared, folded under or diamond 
folded — longitudinal seams heat or glue sealed. . 


SAVES LABOR . . . MATERIALS — push button, 
automatic feeds permit one person: operation 

and tending of several machines at the same time. 
And, because no stiffeners are required, unless desired, 
savings of 25 to 50% in materials are effected. 


USES ALL MODERN WRAPS — Cellophane, 
glassine, foils, films, polyethylenes and others. 
Electric registration accurately positions 
pre-printed or attached labels. 

















PAPER ad 
SPECIALTIES AND TEXTILES 
¥ CANDLES 
AND CYLINDRICAL 
PRODUCTS 
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5 SOAP AND 
TOILETRIES 











FOR THE ARMED FORCES 


We are contributing to the na- 
tion’s defense program by pro- 
viding a large part of our in- 
creased production facilities for 
building precision armaments. 














NEW YORK: 55 WEST 42 STREET 
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In ST. LOUIS as in MUNICH... 


sausage-makers use natural casings! 


You'll make your best 


LARGE BOLOGNAS with 
ARMOUR BEEF BUNGS! 


Old-world flavor and quality is what sells the most large 
bolognas — and fine sausage-makers know it. Armour Beef 
Bungs help produce this old-world quality in sausage. 
That’s why these natural casings are so much in demand 
in St. Louis! 

Armour Beef Bungs let the smoke penetrate deeply, 
evenly — producing a far richer flavor. And these natural 
casings cling tightly to the meat during cooking. This 
keeps your sausage looking fresher—plump and well- 
filled, too. 

All Armour natural castings are graded and inspected 
for uniform size, shape and texture. Only the best are 
ever sold for sausage-making. Try them! 


ARMOUR | AND COMPANY 


Casings Division, General Offices, Chicago 9, Illinois 
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| Vacuum Unit Speeds 


Curing Process 


In this installation unit is placed 
next to ham pumping scale for 
convenient loading. 


HEY’RE curing meat in an iron 

lung now. A mechanical breath- 
ing device, called Vacu-Biga, distri- 
butes cure throughout the entire cell 
structure of meat in a hurry. The phy- 
sical and chemical changes in meats 
under cure are said to be greatly ac- 
celerated. 

This new technique implements the 
advantages of mechanical injection, 
fast curing methods. According to L. 
Horodenski, plant superintendent of 
John Krauss, Inc., Jamaica, N. Y., the 
main advantage of the unit is that it 
aids in reducing the inventory requir- 
ed for normal smoked and cooked 
meat operations. Inventories are re- 
duced to a two-day basis at most, he 
reported. At the same time, he declar- 
ed, the quality of product is im- 
proved. 

When bellies are injected mechanic- 
ally, generally with needles spaced on 
about l-in. centers, there still are 
areas in the meat where cure must 
penetrate from the pickle pockets by 
osmosis. Likewise, when hams are 
artery-pumped, the cure is distributed 
throughout the circulatory net but 
must move by osmosis through the 
cell structure. 

The new technique moves the cur- 
ing pickle from pockets or veins 
through the tissue cells in an extreme- 
ly short time. It should be noted that 
the technique does not take the place 
of, but that it supplements, me- 
chanical injection. Mechanical injec- 
tion actually is the first step. The 
physical and chemical changes in the 
meat tissue take place at a greater 
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speed as cure and meat cells are 
brought quickly into saturating con- 
tact. 

It is claimed that this method im- 
proves flavor as the preservative ac- 
tion of the curing salts is accelerated. 
Color of product is said to improve 
since the curing ingredients react with 
the red pigment of the meats when 
they are at their peak strength. 

The machine consists of a stainless 
steel container equipped at the bot- 
tom with a natural rubber diaphragm 
and at the top with a hinged stainless 
steel cover. Within the container are 
top and bottom plates. The meat is 
placed on the bottom plate which, in 
turn, rests on the diaphragm. On top 
of the cover is a three-way air valve. 
Positioned at least 40 in. above the 
valve is a %-hp. vacuum pump. 

After the meats are loaded flat in 
the container, and the hinged lid is 
locked, the vacuum pump is started. 
In a controlled two-minute period it 
completes an inhalation and exhalation 
cycle, 

As the vacuum is pulled in the ves- 
sel, the rubber diaphragm at the 
bottom moves upward, exerting pres- 
sure on the lower plate. As it contin- 
ues upward, the meat is compressed 
and the liquid cure within the meat 
is diffused. When the vacuum is 
broken, the meat cells expand to a 
size greater than normal and the 
liquid cure permeates the enlarged 
cells. This rapid cycle of compression 
and expansion of the meat cells ac- 
counts for the fast movement of cure 
throughout the product. 












It is claimed that the compression 
of the meat, and the venting of air 
drawn during the vacuum pull, help 
to free the meat of oxygen which con- 
tributes to eventual discoloration of 
finished product. 

A midwestern packer who has a 
Vacu-Biga unit in limited operation, 
reports a peculiar phenomenon with 
meats handled in the unit. Because of 
the size of the rubber diaphragm, pres- 
sures exerted on product are very 
great. However, when the pressure 
is released by breaking the vacuum, 
the cuts retain their resilience and 
spring back to a size greater than 
their original dimensions. He points 
out that conventional pressing would 
require a large piston and would re- 
sult in shrunken and limp product. 

This packer has found that in order 
to maintain yields he has to overpump 
with his initial injection. There is a 
slight loss of pickle in the new pro- 
cess, but Horodenski believes this 
actually contributes to better quality 
as the loss of pickle tends to leach 
out any minute parts of blood that 
may remain in the meat. The average 
charge remains in the machine from 
about 15 to 30 minutes, depending on 
product being cured. 

After the process is completed, it is 
generally agreed that product should, 
be left overnight in the curing cellar 
prior to smoking or cooking in order 
to achieve the best results in color, 
flavor and keeping quality. While not 
a recommended procedure, hams cur- 
ed with the new device can be moved 

(Continued on page 32) 
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Save up to 50% with SPECO Triumph Knives 


SPECO’S C-D Triumph knives are the handiest, strongest, most 
sanitary knives ever developed. Strong where stress is greatest. 
You can cut up to 500,000 pounds of meat with one blade. Other 
knife styles for any grinder need. Plates, too, to fit every make 
of grinder. 


3946 Willow Road, TUxedo 9.0600 (Chicago) 


Schiller Park, Illinois 


Write for 


FREE 


“Sausage 
Grinding 
Pointers" 











LANCASTER, ALLWINE and ROMMEL 
REGISTERED PATENT ATTORNEYS 
Suite 468, 815-15th Street, N. W. 

WASHINGTON 5 _ — D. C. 
Practice before U. S. Patent Office. 
Validity and Infringement Investigations and Opinions. 
Booklet and form “Evidence of Conception" forwarded 
upon request. 




















BERTH. LEVI & CO., INC. 


CHICAGO | ONDON e SYDNEY 
NEW YORK BUENOS AIRES @ WELLINGTON 











Eight Canned Meats in New 
Armed Forces ‘B’ Ration 

Establishment of an Armed Forces 
Standard B Ration, a field opera- 
tional ration which will enable the 
Army, Navy, Air Force and Marine 
Corps to utilize the same subsistence 
supplies and serve the same meals 
from kitchens where refrigeration is 
not available, was announced June 26 
by the Department of Defense. 

Although various individual _ra- 
tions and ration components have 
been used interchangeably by two or 
more services in the past, this is the 
first unified ration jointly developed 
and adopted by all four services. 

One of the major innovations in 
the new ration is the use of canned 
solid meats, instead of combination 
meat-and-vegetable items such as 
canned corned beef hash. Solid meats 
can be prepared in a wider variety 
of ways and, tests reveal, are more 
acceptable to troops than combination 
meat dishes. The canning of rela- 
tively fluidless solid meats also re- 
duces the weight of each ration by 
a quarter of a pound, or a ton per 
10,000 rations. 

Eight different kinds of canned 
meat in the new ration include bacon, 
corned beef, hamburgers, beef and 
gravy, ham chucks, luncheon meats, 
frankfurters and pork sausage links. 


New MIB Memorandum 

Preparation and labeling of chop- 
ped ham is the subject of MIB Memo- 
randum No. 204, dated June 23, The 
memorandum reads: 

“Finely chopped ham shank meat 
may be used to the extent of 25 per 
cent over that normally present in the 
boneless ham in the preparation of 
such products as chopped ham, 
pressed ham, chopped ham with na- 
tural juices and pressed ham with 
natural juices. No change in labeling 
will be required.” 


SBA Broadens Authority 
Of Regions to Make Loans 


The Small Business Administration 
has authorized its 14 regional direc- 
tors to make certain participation 
loans up to $50,000 without prior ap- 
proval from the Washington office. In 
the past, all small business loans had 
to be approved by the administrator. 

Wendell B. Barnes, SBA adminis- 
trator, said that participation loans 
up to $50,000 to any one borrower 
now may be approved by the regional 
directors provided a bank shares at 
least 25 per cent of the loan and not 
less than half of the bank’s share rep- 


resents new money. 
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HECK the following performance facts |, 
about this amazing enamel...then write 
: us for complete details of our no-risk trial [ 
ih | offer. (1) One coat of Damp-Tex covers. \ 
(2) Forces out moisture and dries overnight 4 
into porcelain-like waterproof film despite | 






STEAM TEST 








presence of moisture. (3) Sticks to wet or 
dry wood, metal, concrete, plaster and _¥ Damp-Tex is unaffected by live 
masonry. (4) Kills Rust, Rot, Dinge, Bacteria canes” sina amma FUNGUS TEST 
and Fungus*. (5) One gallon covers approx- | | yi peg —— 
imately 350 sq. ft. of porous surface, 450 sq. |: wibwiern ion lai 
| ft. of non-porous surface. (6) Will not check, “ 
| peel, sag, soften or fade. No flavor-tainting | . 


odor. (7) Dries free of brush marks, may 
also be sprayed. Comes in colors and white. | | 
} Write for descriptive folder “K."  *With Pre-Treatment. WASHING TEST 


: x ; 
é 
S % 
‘4 
SF 
STAINLESS STEEL COATING Constant moisture and re- 


| Apply with brush -gun. Unequalled protecti ings wi 

1 pply wi ush or spray-gun equalled protection peated washings wil not soften 

i for equipment and metal surfaces subject to extreme acid or in any way harm Damp-Tex. MOISTURE Test 

| and alkali conditions. Costs less than 4c per square foot. — aoaead elke painted 
with Damp-Tex and dried in 


Write us for information. 
the sun prove the film will not 
blister or breok 


A WS, . 
RS av lQ 


ox 
—_ 


CAUSTIC SOLUTION TEST 
Damp-Tex is unaffected i, | Two to three percent caustic 























by lactic and other washing salutions are not in- 
common food acids. RS , ooo jurious to Damp-Tex Enamel. 


STEELCOTE MFG. CO. Gratiot at rHeresa ST. LOUIS, MO. 


Canadian Factory—Steelcote Manufacturing Co., Ltd., Rodney, Ontario, Canada. 
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The Meat Trail... 


Hormel Fort Dodge Plant Escapes Damage in Flood 


The threat of an overflow of the 
Des Moines River into the cellars of 
the Geo. A. Hormel & Co. plant in 
Fort Dodge, Iowa, recently was met 
by heroic action on the part of em- 
ployes in removing all product to 
safety and not a pound of meat was 
lost in the flood. 

On Sunday, June 20, 7% in. of 
rain was causing the already high 
waters of the river to rise to a record 
level. O. L. MARQUESEN, plant man- 
ager, and employe volunteers moved 
750,000 Ibs. of meat from the cellars 
to the floor above and to railroad cars 
and trucks. With heavy rains still con- 
tinuing and flood waters lapping at 
the building foundations, the volun- 
teers worked all Sunday night and 
Monday, sandbagging window wells 
and other spots where water was most 
likely to gain entrance. 

A dyked roadway between the river 
and the plant, constructed by the 
combined efforts of the city and plant 
soon after the flood of 1947, held 
back the river water but water from 
the town drained in from the other 
side of the plant. 

The river began receding Monday 
afternoon and the crisis passed with 
no more than the labor cost. The 
plant was closed on June 21 and 
operations were not completely re- 
sumed until June 24. 
















FLOOD WATER came 
trance of Hormel plant. 


Poe ie 


WATCHMAN's shelter appears as island. 





T. R. St. John Is Elected 
Vice President of Armour 


Election of T. R. St. JoHn as vice 
president of Armour and Company, 
Chicago, has 
been announced 
by the board of 
directors. 

St. John re- 
cently had been 
appointed gen- 
eral manager of 
all Armour and 
Company beef 
operations, suc- 
ceeding vice pres- 
ident C. E. SHeeny, transferred to 
the president’s office for special assign- 
ments. 

Starting as a student salesman in 
the Armour-Chicago plant in 1931, 
St. John served as sales division man- 
ager in Cincinnati and Cleveland be- 
fore transferring to the Chicago gen- 
eral office in 1945. He has been as- 
sociated with beef operations since 
that time. 


T. R. ST. JOHN 
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Los Angeles Firm Finds 
Lamb Outlook Promising 

The Goldring Packing Co., Inc., 
Los Angeles, with its new holding 
pens and ultramodern killing floor 
especially built for lambs, now is kill- 
ing 900 to 1,200 lambs per day. 

Bos Rossins, who has been in the 
lamb business since 1930, is manager 
of this huge and successful operation. 
Robbins started the lamb movement 
in California at the old Standard 
Packing Co., which’ is remembered as 
the leader in top quality lamb produc- 
tion. Now he has brought Goldring 
into the limelight through his knowl- 
edge of lambs. 

According to Robbins, this has been 
a banner year for lambs; plenty of 
green feed to’ supplement milk has 
produced the finest milk fed lambs. 
The new Utah crop of four-to-five- 
month old lambs has reached its peak. 
These lambs are weighing 95 to 110 
Ibs. live weight, 45 to 55 average 
dressed weight, which is ideal for re- 
tail outlet, Robbins said. 





New Building Doubles Cooler 


Space of Sacramento Firm 


Clauss & Krauss, Inc., Sacramento, 
Calif., sausage manufacturer and meat 
jobber, has announced construction of 
a new 80x80 ft. building at its 1700 
Eye st. plant. 

The building, of precast sandwich 
construction, will approximately dou- 
ble the plant’s cooler capacity and 


NEW COOLING UNITS in loading room 
enable Clauss & Krauss, Inc., to load and 
unload trucks under complete refrigeration. 


provide new cutting, boning and 
pickling rooms. Tile walls will be in- 
stalled in the boning and cutting 
rooms, which will measure 21x80 ft. 
and 19 ft., 7 in. by 37 ft., 6 in., re- 
spectively. 

Present plans call for the old bon- 
ing, cutting and pickling rooms to be 
used for packaging and additional 
holding space, according to JOHN 
Causs, jR., general superintendent 
and manager of the firm. 

Clauss & Krauss, Inc., also recently 
installed two cooling units in the 
loading room, enabling trucks to be 
loaded and unloaded under complete 
refrigeration. 


PLANTS 


S. S. Logan & Son, Inc., Hunting- 
ton, W. Va., plans to construct a large 
new packing plant adjoining its re- 
cently-completed processing facilities 
on Twenty-first st., NEsTER Locan, 
manager announced. The new build- 
ing, expected to be completed in 
about a year, will replace the firm’s 
present abattoir and offices on Third 
ave. 

Promotion of Colorado beef is the 
reason for the growth of Plat Packing 
Co., Denver, which now is building 
a new plant addition that will double 
its present capacity, according to PLAT 
JacoveTTE and Joe Lomsarpt!, man- 
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aging partners. The $65,000 addition, 
scheduled for completion later this 
summer, will include a new aging 
cooler and a sharp-freeze department. 
Weekly capacity will be increased 
from 300 to 600 head of cattle. The 
firm was founded seven years ago in 
a small store building and moved two 
years ago to its modern new plant 
in the stockyards area. It now sup- 
plies beef, pork, veal, lamb and spe- 
cialized meat products to restaurants, 
hotels and other institutions in a 16- 
state area. Special table cards, calling 
attention to the high quality of Colo- 
rado beef, are supplied by the Plat 
firm to all customers. 


Guten Davis has purchased full 
control of the meat packing firm in 
Okeechobee, Fla., which he and his 
brother - in-law, Husert Harpen, 
have operated as a partnership for the 
past five years. 


A $30,000 addition is being con- 
structed at the Frisco Packing Co., 
Oklahoma City, Okla. R. B. McKoy, 
president of the firm, said the 3,400 
sq. ft. addition will house a cooler 
and freezer. 


Two of the world’s largest salami, 
each 8 ft. long and weighing 90 lbs., 
were used instead of the conventional 
ribbon when Vienna Sausage Manu- 
facturing Co. of Chicago formally 
opened its modern new processing 
plant at 1106 N. LaBrea ave., Holly- 
wood, Calif. Cocktail sausage were 
arranged on the giant salami to form 
the initials of the 60-year-old firm. 
Jutes Lapany, president and Henry 
Davis, vice president, were on hand 
for the opening ceremonies. The new 
plant will supply delicatessens, hotels, 
markets and other establishments 
throughout the West. Product previ- 
ously was shipped from the parent 
plant in Chicago. 


CLARENCE CruxTon has purchased 
the Baltic Provision Co., Dover, Ohio, 
from THURMAN MILLER. Cruxton 
formerly was a salesman and butcher 
for Hall Brothers of Massillon, Ohio. 
He will do custom slaughtering, pro- 
vide service for stocking home freezers 
and distribute bologna and smoked 
meats. 


The City Council of Abbeville, S. 
C., has voted to sell the city abbatoir 
for $16,000 to the Hodges Packing 
Co., headed by J. M. McItwain. Mc- 
Ilwain plans to build a $32,000 ad- 
dition to the abbatoir and move his 
entire operation to Abbeville. At pres- 
ent, the company slaughters in Abbe- 
ville, manufactures in Hodges and 
stores in Honea Path. Some 22 men 
will work at the consolidated plant. 
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JOBS 


Harry W. Curtis has been named 
sales promotion manager of Canada 
Packers, Ltd., Toronto. He previously 
was advertising manager for Domin- 
ion Tar and Chemical Co. and _ its 
subsidiaries, with headquarters in 
Montreal. 


The board of directors of the New 
Orleans Butcher’s Co-operative Abat- 
toir, Inc., has re-elected its entire slate 
of officers for the coming year. They 
are: BLaisE G. CAMEL, president; S. 
O. CourrEcE, second vice president; 
J. M. Artuus, first vice president; J. 
SiwNEY LAMBERT, secretary, and 
E. W. Hoerner, treasurer. 


Harry B. BLakKEwoop, who has 
been a salesman at the Savannah (Ga.) 
branch of Armour and Company, has 
been promoted to assistant manager 
of the Armour branch in Miami, Fla. 


TRAILMARKS 


Feeling lucky to be alive is Domr- 
NICK CIAMBRO, 34-year-old assistant 
sales manager for Sucher Packing Co., 
Dayton, Ohio. Ciambro was a passen- 
ger on the American Airlines plane 
which collided with a Navy plane at 
Port Columbus June 27. Two Naval 
Reserve officers were killed in the 
crash. The flaming commercial plane 
landed and skidded to a halt on its 


nose. Ciambro remained aboard after 
the other passengers had left to drop 
a ten-month-old baby to the arms of 
its parents and then followed them 
down a rope from an emergency 
hatch. He suffered third-degree fric- 
tion burns on both hands and wrench- 
ed his back dropping from the end 
of the rope. 


The three-dimensional cut-out bul- 
letin of Jackson Packing Co., Jackson, 
Miss., which was reproduced in Tue 
NATIONAL PROVISIONER of April 24, 
1954, was featured as “Bulletin of the 
Month” in the June issue of Signs of 
the Times, Cincinnati. The Ohio pub- 
lication calls attention to the sign’s 
distinctive combination of institutional 
identification and product merchan- 
dising. JoHN H. Boman, company 
president, said that the current bullet- 
in will be replaced about December 
10 with the Nativity bulletin used 
during last year’s Christmas season. 
A picture of the Nativity scene, which 
attracted 50,000 spectators, appeared 
in the NP of January 23, 1954. 


Recognizing more than 30 years of 
achievement in the science of food 
preservation, the prized Babcock-Hart 
Award was granted to Dr. Epwin J. 
CAMERON, director of the Washing- 
ton, D. C., research laboratory of the 
National Canners Association, at the 
annual convention of the Institute of 
Food Technologists in Los Angeles. 
The award is made “for distinguished 
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A FREE TRIP to the International Livestock Exposition in Chicago next fall will be the 
reward for this Clay County (Miss.) 4-H Club team for placing first in the Mississippi 
4-H meat judging contest at State College, Miss. The contest was sponsored by Bryan 
Brothers Packing Co. of West Point, Miss. Shown (I. to r.) are: Nancy Landess, R. A. 
Simmons, assistant county agent and coach, Elmer Landess, Clarence Wiley, John Wilson 
and B. Bryan of Bryan Brothers Packing Co. Twenty-seven county teams, each composed 


of four 4H Club members, participated in the contest, which included judging classes of 


beef and pork carcasses and wholesale beef and pork cuts as well as grading on foot a 


group of ten steers. 
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contributions to food technology re- 
sulting in public health.” It is the 
joint award of The Nutrition Founda- 
tion and the Institute of Food Tech- 
nologists, and includes $1,000 pro- 
vided by a grant of the Foundation. 
Dr. Cameron’s work has been instru- 
mental in proving the high rate of 
retention of nutrients in canned foods. 
He also is recognized widely for re- 
search in bacteriology leading te im- 
proved canning techniques. 


The annual golf outing of the Hide 
& Leather Association of Chicago will 
be held Thursday, July 22, at the 
Rolling Green Country Club, Arling- 
ton Heights, Ill. James Morrison is 
chairman of the outing and Rospert 
W. ANpDERSON is chairman of the 
prize committee. 


Rosert M. Hararis, advertising and 
sales promotion manager of Stahl- 
Meyer, Inc., has been re-elected presi- 
dent of the Metropolitan Advertising 
Men’s Club, New York City. 


The recently-organized Association 
of Ohio Meat Packers has established 
a permanent office at 12 N. Third st., 
Columbus. 


ABE Cooper, president of B. S. 
Pincus Co., Philadelphia, has been re- 
elected vice president of the Philadel- 


phia Psychiatric Hospital. Cooper and 
SAMUEL Cross, president of Cross 
Brothers, Philadelphia, also recently 
were re-elected to the board of trus- 
tees of Beth Sholom Congregation in 
that city. 


Joun H. Nos e, formerly director 
of commercial research for Armour 
and Company 
and later director 
of research for 
Longstreet Ab - 
bott and Com- 
pany of St. Louis, 
has _ established 
an independent 
economic re- 
search service for 
meat packing 
companies. He J. H. NOBLE 
will specialize in the field of fats and 
oils and pork products prices. His bus- 
iness will be known as the J. H. Noble 
Research Service and headquarters 
will be at 53 W. Jackson boulevard, 
Chicago. Noble is well known in the 
meat packing industry as he was asso- 
ciated with Armour for more than 20 
years. In 1952 he was head of a mis- 
sion of three American meat packing 
experts employed by the Turkish 
government to recommend a national 
meat packing program for that coun- 
try to undertake. 





BOOK REVIEW 


Elements of Food Engineering, 
Volume 2, by Milton E. Parker, E. H. 
Harvey and E. S. Stateler. Reinhold 
Publishing Corp., New York. 360 
pages, indexed and illustrated. $8.50. 


Second of a three-volume work on 
the production, preparation, process- 
ing, handling and distribution of 
foods from the unit operation and 
unit process points of view, this new 
book covers the operations involved 
in assembling, preparing and con- 
verting raw food materials. 

Chapters in Volume 2 deal with 
inaterials handling (vegetables, fruits, 
grain, livestock, milk, etc.); separat- 
ing and grading; cleaning; separating 
by draining, peeling, centrifuging, 
dressing, etc.; disintegrating by grind- 
ing, chopping, crushing, etc.; separat- 
ing by filtering, pressing and extract- 
ing; pumping; mixing; heat exchang- 
ing for heating applications and for 
refrigerating applications. 

In many cases the various opera- 
tions are described and _ illustrated 
in detail by diagrams, flow charts 
and cutaway photographs. 

Although the application of the 
different processes in the meat pack- 
ing industry is discussed, much of 
the book deals with other food fields. 
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ARE YOU LOOKING FOR A RELIABLE 
SOURCE FOR DICED SWEET PICKLES? 


Suppliers to some of America’s largest and 
best known names in meat packing. 


We can give you immediate shipment of the 
finest high grade diced sweet pickles. 


Write, wire or call for samples and price quotations ... NOW! 


p_ Heer PICKLING CO. JE. 1-4242 * 2627 DAYTON STREET » SAINT LOUIS, mam’, 


PICKLING CO. 
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Plant layout drawing shows typical instal- 
Use the Packer Pumpall to move offal, terials vertically or horizontally at a lation of Packer Pumpall in basement, with 
fat, and shredded and hashed moa- rate of 44,000 pounds per hour. distribution lines to cookers on third floor. 
terials from cutting floor to cookers Large 8” galvanized pipe takes Such installations reduce handling, elimi- 
by pipeline . . . fast! chunks of maximum rendering size. nate trucks, save floors and elevators. 
Powerful Packer Pumpall moves ma- Write now for complete information! ees 





..  eeMOUIRGS. ... 
from the Chicago area should be addressed 


ile BUTCHERS’ SUPPLY COMPANY to The Cincinnati Butchers’ Supply Company, 
CINCINNATI 16, OHIO 824 West Exchange Avenue, Chicago 9, Ill 














Meat Board Meeting 
(Continued from page 12) 


‘kept pace. The annual per capita con- 
sumption of meat in the 1944-53 
decade averaged 12.9 Ibs. more than 
lin the previous ten-year period. 
_ Recognition by the industry of the 
‘Board’s important role in attaining 
this record is indicated by the re- 
sponse to last year’s voluntary sug- 
gestions by livestock interests that 
they double their contributions to the 
Board to make possible an expansion 
pf the work. The new rate of con- 
tribution is 2c a head for cattle sold, 
/3e for calves and hogs and 2/5c 
for sheep and lambs. Practically all 
packers and livestock markets now 

e on the new financial basis and 
many new supporters have been 
gained over the past year, the Board 
eported. 

That grave difficulties for meat- 
aters may be encountered in the not 
too distant future, however, unless the 
present system of high government 
support prices on feed grains can be 
changed to one which encourages 
animal agriculture was emphasized by 
Wesley Hardenbergh, president of the 
American Meat Institute, at the June 
18 luncheon. 

“Our future problems may be more 
in finding product for the market than 
a market for the product,” Harden- 
bergh warned. “People want and need 
la lot of meat for good nutrition and 
‘good health. But one serious thing 

anding in the way of providing 

ough meat for the American pub- 
lic is the system of high government 
$upport prices, which puts feed into 
storage instead of into meat produc- 
tion. We can’t grow good meat with- 
out grain. 
| “With our population increasing 
rapidly—with 2,500,000 more babies 
being born now than a few years ago, 
bur senior citizens living longer and 
better, and 4,500 new housewives 
tarting housekeeping every day—we 
are going to need much more meat 

n five years and still more in ten 

years. Production should keep pace 
with the sharp human population in- 
frease. 

“Essential are reasonable meat 
tosts to consumers, more efficient 

peration all along the line and a na- 

ional agricultural policy which en- 
ourages animal agriculture, rather 
han relying chiefly on promotional 

essure to stimulate demand and 
Drices. And we must be careful to 

oid increased costs in any direction. 
This would bring about a decreased 
lemand. We must be careful to see 
hat our products are not priced out 

the market—as some others have 
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been—and that they will be attractive 
to consumers as compared with the 
prices of competing products.” 

High praise for the men of the 
livestock and meat industry who or- 
ganized the National Live Stock and 
Meat Board was given by Dr. J. H. 
Hilton, president of Iowa State Col- 
lege, in his address at the banquet ses- 
sion. He called attention to the fact 
that during this 3l-year period tre- 
mendous changes have taken place 
in all phases of economic and indus- 
trial life and that research in the live- 
stock and meat industry is responsible 
for a better knowledge of production 
methods as well as a better knowl- 
edge of the high nutritive values of 
meat. Dr. Hilton congratulated his 
audience for the fact that all branches 
of the industry—livestock producers, 
marketing agencies, meat processors 
and retailers—have learned to work 
together on mutual problems. 

Colleges, too, are working hand in 
hand with the Board to see that young 
men and women im increasing num- 
bers are grounded in all phases of the 
livestock and meat industry and eager 


to put that knowledge to work. 

Seventy-three meat specialists from 
the staffs of 28 colleges and universi- 
ties, coast to coast, and from the 
USDA met at the Conrad Hilton 
Hotel June 14-17 for their seventh 
reciprocal Meat Conference, sponsored 
by the Board. Featured were reports 
covering such subjects as meat judg- 
ing, meat instruction, evaluation of 
live meat animals and animal car- 
casses, animal nutrition and consumer 
meat education. 

Conference chairman was L. E. 
Walters, head of the meats depart- 
ment of Oklahoma A & M College. 
K. R. Franklin of the Meat Board was 
secretary. Speakers at the conference 
banquet June 16 were Dean H. H. 
Kildee of Iowa State College, whose 
topic was “Evaluating Meat—the End 
Product of Our Industry,” and Albert 
K. Mitchell, New Mexico cattleman, 
who discussed “The Impact of Con- 
sumer Education on the Outlet for 
Meat.” 

(ED. NOTE: Following is the 
talk by Harry E. Reed at the meat 
Board’s annual dinner.) 





Board Is (Gindlnd for ‘Cooperation Deluxe’ 


HEN I was asked to make some 

short remarks about “Observa- 
tions and Cooperation in the Program 
for Meat,” I accepted, thinking it 
would be a rather easy and simple as- 
signment. I thought I knew enough 
about the subject to get up here and 
just say it. 

But when I really started thinking 
about what to say and how to say it, 
I came to the sudden realization that 
I, like many others, had been accept- 
ing the National Live Stock and Meat 
Board as a matter of course. Perhaps 
it has been too easy to refer meat 
problems to headquarters of the Na- 
tional Live Stock and Meat Board 
and forget about it. No doubt, too 
many of us have followed a philoso- 
phy of “let George do it.” 

When I recognized my faulty think- 
ing, I recalled the early days of the 
Board, the pioneers, the Who’s Who 
of the livestock industry who inaugur- 
ated the meat program and set the 
course for promoting the consumption 
of red meat. Then I observed that 
here is an organization of all interests 
in the industry, all working together 
for the same purpose, with no con- 
troversy, no feuding and no squab- 
bling among segments as it keeps 
sight of the original objective—the 
greater consumption of meat. 

Here is an organization, intent on 


carrying out objectives from which it 


has never deviated. It has never, to 
my knowledge, asked the govern- 
ment for anything that looked like a 
subsidy. It is an organization that has 
never asked the Secretary of Agricul- 
ture to pull nails out of horses’ feet. 
In this day and time I can honestly 
observe—What an outfitl-one with 
which we in the Department of Ag- 
riculture are delighted to work and 
cooperate. Over the years the Board, 
rather than developing staffs of tech- 
nical people, has utilized and assisted 
in financing existing trained person- 
nel and facilities in furthering its ob- 
jective. 

Well do we in the Department of 
Agriculture remember back in the 
1920’s when the Better Beef Associ- 
ation requested the Department to put 
into operation the grading and grade 
marking of carcass beef and how the 
National Live Stock and Meat Board 
was assigned the task of developing 
the proposal on a workable basis. 
Through the 26 years of the federal 
meat grading services we have looked 
to the Board as a godfather. The fore- 
sight of the 1920 proponents of the 
identification of beef by grade has 
made possible the development of a 
nationwide market for identified meat 
that really has exceeded our fondest 
dreams. 

I also recall that back in the 20's 
we had a stock of hams rolling out 
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Age 50 Age 50 
Height S’-11" Height 5’-11° 
Weight IGS Ibs Weight 225 Ibs. 
Norma! weight Ovet weight " 
Average mortality rate 33% higher mortality rate 
insurance premium Insurance premium 
$44.4 per $1000 


$38.92 per $1,000 
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EXHIBITS show meat as key to safe, effective reducing. 


our ears. Due to the cooperation of 
the entire provision segment of the 
industry, sponsored and led by the 
Board, the whole pile was consumed 
here at home. The government did 
not buy any and none was moved 
abroad at the expense of the nation’s 
taxpayers. 

In the early 1930’s when the price 
of lard hit the skids, the Board 
stepped in with its cooperative re- 
search and revealed the true nutritive 
and medicinal value of lard. You who 
have attended the annual meetings of 
the Board will recall the touching 
demonstration a few years ago of the 


cute little baby girl who had been 


cured of eczema by the judicious use 
of lard. 

It was not so long ago that lamb 
needed some help. The Board came 
along with its nationwide lamb pro- 
motion campaign telling how we 
should cut, carve and serve lamb. I 
am told that, as a result, out in Mis- 
souri they even serve the preacher 
lamb for Sunday dinner once in a 
while now instead of fried chicken. 
Again observing, I recall the Board’s 
cooperation with the Corn Belt insti- 
tutions in dispelling all the old ma- 
larkey about dark-cutting beef and 
yellow fat. 

I could talk at length about the 


20 years’ sponsoring by the Board of 
the International Meat Judging Con- 
test, the Reciprocal Meat Investiga- 
tion Committee, and more recently the 
Reciprocal Meat Conference. Through 
the cooperative efforts of this group 
of research and educational people 
there has been developed a great 
backlog of facts about meat with 
which to tell the story to the Ameri- 
can people. 

Before I close I want to pay tribute 
to what I regard as the outstanding 
accomplishment attained through 
cooperation with the National Live 
Stock and Meat Board. I refer to the 
beef promotion program of 1953. This 
job was cooperation deluxe with a 
cross and four stars. Everybody, all 
segments of the industry, joined be- 
hind the leadership of the Board. 

In my opinion the result of the 
1953 beef campaign was the outstand- 
ing achievement of any industry group 
in correcting and solving its own 
problems through its own devices and 
cooperation without government dic- 
tation and control. Now that we know 
it can be done, let’s all support the 
program under way for promoting 
beef consumption in 1954. 

We have been delighted to cooper- 
ate with the Board and we hope the 
opportunity to cooperate will continue 
for a long time to come. I myself sol- 
emnly promise to recognize the Board 
as a living, dynamic, wide-awake, far- 
thinking organization and never again 
be guilty of accepting its work as a 
matter of course. 





Complete Eradication of 
VE Now Possible—USDA 


Progress made in large areas of the 
United States in eradicating vesicular 
exanthema, a disease of hogs com- 
monly traceable to feeding raw gar- 
bage, has proved it possible to eradi- 
cate this disease completely, mem- 
bers of the Advisory Committee on 
Vesicular Exanthema Eradication have 
been informed by veterinarians of the 
U. S. Department of Agriculture. 

Confirming views held since the 
first widespread outbreaks of VE, De- 
partment officials declared that exper- 
ience and research have provided the 
information necessary to stamp out 
the disease. Members of the vesicular 
exanthema committee meeting at the 
USDA recently were told, however, 
that the control program has now 
reached a point where additional 
measures must be employed to bring 
about complete eradication. 

Officials reporting to the committee 
noted that VE, confined to local areas 
in California for some 20 years, broke 
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out in 1952 and spread into 41 states 
and the District of Columbia. At pres- 
ent, quarantines are in effect only in 
parts of nine states. In California and 
Massachusetts, two of the remaining 
major problem areas, definite pro- 
gress is being made toward eradica- 
tion. Forty-three states have enacted 
legislation to prevent the feeding of 
raw garbage to swine. 

WSMPA, NIMPA, the AMI and 
Eastern Meat Packers Association 
were among groups represented at the 
Washington meeting. 


Public Hearing on VE 


The California Department of Agri- 
culture will hold the last of four pub- 
lic hearings July 15 in San Francisco 
to consider proposals for extending 
the state’s vesicular exanthema non- 
quarantined area to include all coun- 
ties not now free from the state quar- 
antine. The concluding hearing will 
begin at 10 a.m. in Room 39, base- 
ment of Division of Highways Build- 
ing, 150 Oak st. 


100 Sign Up for August 
Course of Oil Chemists 


With a month to go, the sixth short 
course to be sponsored by the Ameri- 
can Oil Chemists’ Society is already 
showing an enrollment of about 100. 
It will be held August 15-20 at Le- 
high University, Bethlehem, Pa., with 
Daniel Swern of the Eastern Utiliza- 
tion Research Branch, USDA, Phil- 
adelphia, as chairman. Topic will be 
“Inedible Fats and Fatty Acids.” 

Also coming up on the A.O.CS. 
calendar is the 28th annual fall meet- 
ing, scheduled for the first time in 
Minneapolis. The meeting will be held 
October 11-13, at the Radisson Hotel. 


New Agency for Merkel 


Merkel, Inc., Jamaica, N. Y., has 
appointed the Blaine-Thompson Co., 
Inc., New York, to handle an adver- 
tising and merchandising program for 
its complete line of smoked and 
canned hams, luncheon meats, bacon, 
sausage and frankfurter products. 
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REFRIGERATES AS IT GOES— This large BUS CONVERTED INTO REEFER—Frozen Food CAMBRIA PACKING COMPANY has found 
Eskimo Pie Semi-Trailer is refrigerated to Sales Company converted this large pas- that Kold-Hold equipment is “100% effec- 
below freezing temperatures automatically senger bus into a refrigerated delivery tive, is simple to operate, and is not sub- 
through use of a Kold-Trux "*Mobilmatic”’ truck for a wholesale frozen food route. ject to failures or breakdowns." Kold- 
Unit. Temperatures are thermostatically It is refrigerated with 5 Kold-Hold “Hold- Hold Plates are used in 6 trucks, each 
controlled. Over” Truck Plates. traveling 7 hours a day. 


regardless of your problem 


KoOip-Hnoip TRUCK REFRIGERATION 


has the “right combination!” 





PREVIOUS DAY LOADING of milk has been Just as it takes the right 
made possible at Southern Dairies throu : : 2 

san of EulbGuer Maes & Sues Sneek combination to open a safe, it also takes 
bodies clean and cool. Plates are used ° ‘ P a 

both with mounted compressors and make- the right combination of equipment to get the top 
and-break assemblies. 


dividends from truck refrigeration. That's why Kold-Hold 

gives you your choice of several different truck refrigeration 

combinations. In this way they can provide a method of refrigeration that is just 

right for your particular needs. They will help you select equipment from such highsides as 
the Kold-Trux “Mobilmatic” Unit, a mounted compressor, or make-and-break 

assemblies and from such lowsides as Kold-Hold “Hold-Over” Plates, 

Thin Plates, Serpentine Quick-Action Plates, or Blowers. 

Send the details of your problems to Kold-Hold today. 


AN ENGINEERED ANSWER 


Because there are so many ways 
to refrigerate a truck, it is impor- 
tant to get an engineered instal- 
lation that is just right for your 
special requirements. Engineered 


installations are a free service - - 
of Kold-Hold. Write today for STerver 
complete details. es 


TRANTER MANUFACTURING, incy 460 E. Hazel St., Lansing 4, Michigan 


Look to Kold-Hold for the latest developments in Truck Refrigeration 
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The confidence our customers have in the All-Steel 
Track Switches was won by their dependability. 
Heavy construction minimizes breakdowns and 
positive action prevents accidental tripping, half 
open switches, or dumped loads. Both switches 


LeFiell Steel Track Switches 


G ways Bete 


Down Time & Accidents 


URAC 000 





= 
have steel yoke that maintains alignment and = 

. . . = 
long wearing steel lasts the lifetime of the steel = 


track system. They are 6 ways better because 
they are: 





@ All Steel 

Easy to Install 

Safe, Positive Action 
Always Aligned 

Stay Smooth 


Economical 


Write for catalog page giving complete 
information and illustrative layout. 


“A Complete Line of Meat 
industry Equipment" 
1469 Fairfax Avenue 

San Francisco, California 


ST 





STANDARD GEAR OPERATED 
Available in all types for 3” 
or Y2" x 2'/2" track, and for 
Vp" x 3” flat, or | 15/16" 
round bleeding rails. 






&.. : 
FULLY KUTOMATIC SWITCH 
Available in types IL, IR, 2L, 
2R, 3L, and 3R for 3%” x 2!/2” 
or Vo" x 2!'/2" tracks. 


Catalog page with com- 
plete description of these 
two switches on request. 





THE MARK OF QUALITY 


Manufacturers 
of fine food 
seasonings and 
specialties 

for the packing 
industry. 


AROMIX CORPORATION 


1401-15 W. Hubbard St. ¢ Chicago 22, Ill. 


* MOnroe 6-0970-1 

















@ GOTEBERG 


line! 


The ‘'314'' line includes the ‘‘orig- 
inal'' Theuringer Cervelat, B.C. Sa. 


sagt ag cog oot ROLLENBACH 


Cooked Salami, B.C. Dry Cervelat, 
Manhattan Short Cervelat. 


2653 OGDEN AVENUE e¢ LAwndale 1-2500 e 


HOLLENBACH’S “314” LINE 


will boost your overall sales ... 


@ THUERINGER CERVELAT 
@ B.C. SALAMI 


Three generations of sausage manufacturing experience 
and reputation can help you hurdle today's sales ob- 
stacles! The famous "314" line is ready to go to work 
for you... provide real sales leadership for your entire 





increase your profits! 


CERVELAT 


CHAS. 


INC. 


CHICAGO 8, ILLINOIS 
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Florida Cattlemen Launch 
Beef Promotion Campaign 


An all-out beef promotion cam- 
paign was launched by the Florida 
Cattlemen’s Association following its 
recent convention in Vero Beach, Fla. 

Maurice L. Hollins, Crystal River 
rancher, heads the beef promotion 
committee, which is advertising the 
merits of Florida beef via radio, tele- 
vision, stickers and postcard appeals 
to restaurant operators and _ house- 
wives. 

The cattlemen’s association also has 
begun a study of various city ordi- 
nances requiring that beef be graded 
according to federal terminology — 
Prime, Choice, Good, Commercial—in- 
stead of marketed under such terms 
as “Western,” “Kansas City,” and 
“Texas” beef. Directors then will de- 
cide whether to support, fight or ig- 
nore the proposal that Tampa adopt 
such an ordinance. 

Among resolutions passed was one 
urging Secretary of Agriculture Ezra 
Taft Benson to “reappraise” the foot- 
and-mouth disease situation in Mex- 
ico. Benson declared April 14 the 
border would be open December 31 
but the disease reappeared a short 
time later in quarantined Mexican 
zones. Secretary Benson also was 
asked to consider a 1954 Section 32 
cattle-buying program during the fall 
marketings of grass-fed cattle. 


Ethiopia to Get Modern 
City Slaughterhouses 


Modern municipal slaughterhouses 
will be erected in several Ethiopian 
cities as a result of a contract signed 
between the Ethiopian government 
and a newly-established corporation, 
Ethiopian Slaughterhouses Co., Ltd. 

Authorized capitalization of the 
firm is equivalent to $402,500 in U. S. 
currency, 60 per cent of which is re- 
served for subscription by Ethiopian 
citizens. Exclusive rights have been 
granted to the corporation to slaughter 
livestock for the public in specified 
cities. 

The corporation also is allowed 
duty-free entry on such equipment as 
it requires to be imported from abroad 
during a two-year period, and its prof- 
its are exempted from taxes for a 
period of five years. 


Stockyards Group Elects 


A. Z. Baker of Cleveland, Ohio, 
was re-elected president of the Ameri- 
can Stock Yards Association at the 
organization’s convention at Louis- 
ville. Otto V. Moesch of Cincinnati 
was named secretary. The association 
will meet next year in Portland, Ore. 
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fo make sausage nice 


CUDAHY 


SYlected 
SHEEP 
CASINGS 





It’s not so much that a casing 
breaks... or that your pork sausage is filled too 
much or too little . . . it’s the increase in overhead, 
the decrease in profits that hurts. That’s why 
Cudahy takes extra care in selecting casings for 


you ...and helps make your pork sausage look 





worth your care to select Cudahy 


Natural Casings, too! 


Talk to your Cudahy Casing Expert. 79 different 
kinds of beef, pork and sheep casings . . . and 
many Cudahy branches...are at your service. 
Write, wire or phone today. 





THE CUDAHY PACKING CO. — OMAHA, NEBR. 
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From one source ...any 
instrumentation you need 


When it comes to measurement and control, 
every industrial process is different. Each 
demands its own combination of accuracy, 
economy, instrument ranges, and all the 
numerous other characteristics that are pe- 
culiar to the individual application. 


No single instrument and its accessories 
could possibly fit every process. So Honey- 
well makes a broad variety of measuring and 
controlling equipment that spreads across a 
tremendous range of applications. 


The advantages are two-fold. First, you can 
get all the instrumentation your process re- 
quires from a single source, so there is un- 
divided responsibility for the complete 
installation. And second, you are assured 
that the equipment selected for your process 
is recommended without bias . . . neither 
over-sells nor under-equips . . . needs no 
stretching, squeezing or compromising to fit 
it to its assignment. 


This versatile family includes ElectroniK 
indicators, recorders and controllers in cir- 
cular and strip chart models, applicable to 
temperature, pressure, pH, power and 
dozens of other variables: square root flow 
meters for control applications; evenly grad- 
uated flow meters for cost accounting; ther- 
mometers, pressure gauges and liquid level 
meters; Pyr-O-Vane millivoltmeter con- 
trollers. Especially useful for graphic panels 
are the Tel-O-Set miniature indicators, re- 
corders and controllers. Electric and pneu- 
matic control systems range from the 
simplest to the most complex, including 
automatic program controls and complete 
systems developed for particular processes. 


Working with these instruments is a full 
choice of primary elements . . . thermo- 
couples, Radiamatic radiation elements, pres- 
sure-type and electrical resistance thermal 
systems, flow meter bodies, pH cells and 
many others. For final control elements, you 
can choose from a wide range of electric 
motorized and diaphragm operated valves. 
To complete the picture, there are more than 
7000 non-indicating devices for controlling 
temperature, pressure, vacuum, liquid level 
and humidity . . . an unmatched variety of 
instrumentation made by the world’s largest 
manufacturer of control equipment. 


eee eee eee ee 


Internal meat 


temperatures 


serve as accurate 





Remotely located ElectroniK recorder charts temperatures | 
of as many as sixteen thermocouples in scattered smokehouses. 
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Inside information on meat temperature is detected by the 
Brown thermocouple which is inserted into the center of the ham. 
Flexible extension wires connect to an Electronik instrument 
which records actual meat temperatures during smoking. 


1te| guide to better smoking 


| yews METHODS of instrumentation are helping And they can greatly reduce the costly shrinkage that 
Oscar Mayer & Co. to produce higher quality, goes with the usual practice of over-smoking “‘to be 
more uniform smoked meats in the company’s smoke- on the safe side.” 

houses at Madison, Wisconsin. Notable among the Because measurements are made electrically, the 


up-to-date techniques employed at this plant is the ElectroniK recorder can be located hundreds of feet 
use of internal meat temperatures as an index to 


ti ‘iter comditie away from the smokehouses . . . right in the superin- 
seen cane ¥e 8 sy tendent’s office, if desired. The accuracy of ElectroniK 
A specially designed needle-like Brown thermocouple “Continuous Balance’? measurement assures ample 


is inserted into the center of one of the hams hung in precision for regulation of smoking cycles. And the 
the smokehouse. Connected to this thermocouple by ability of these instruments to stay on the job con- 
a flexible wire cable is a multiple-point ElectroniK tinuously prevents many a headache for mainte- 
temperature recorder. This instrument prints a nance personnel. 

record of actual temperature inside a test ham in 
each of the smokehouses. Plant men can watch the 
gradual rise in temperature during the smoking 
process, and can tell at a glance when safe smoking 
limits have been reached. They can bring the meat up MINNEAPOLIS-HONEYWELL REGULATOR Co., 
to exactly the point where bacteria and molds are Industrial Division, Wayne and Windrim Avenues, 
rendered inactive at normal storage temperatures. Philadelphia 44, Pa. 


Your nearby Honeywell sales engineer will be glad to 
discuss your own plant’s instrumentation require- 
ments. Call him today . . . he’s as near as your phone. 





@ REFERENCE DATA: Write for Catalog 1521, “‘ElectroniK Recorders,” Data Steets on specific meat p.ck.ng applications and Bulletin 4100, ‘‘Meat Packing Instrumentation.” 


(iH) Honeywell 


BROWN I*NSTRUMENTS 





peratures 
kehouses. | 
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Operations 


(Continued from page 17) 





directly into the smokehouse. 

Horodenski said the unit has re- 
duced greatly the inventory required 
for meat processing. Now fresh meats, 
such as hams or bellies, are cut in the 
morning, injection- or artery-pumped, 
run through the Vacu-Biga, held over- 
night and smoked the following day. 
The plant has only one day’s inven- 
tory in cure. 

John Krauss, president of John 
Krauss, Inc., points out that results 
with the unit have been favorable. 
Product has a better color, flavor and 
long shelf life, he states. The 400-lb. 
model his firm uses handles as much 
as 18,000 Ibs. of meat per day. Krauss 
has two units in production and noted 
that there is an efficient machine- 
man-hour relation between them. It 
takes about the same time to unload 
and load one unit as it does to bring 


the curing cycle to completion in the 
other unit. 

At the recent NIMPA convention, 
the machine manufacturer displayed 
some of Krauss’ sliced boiled ham and 
bacon in transparent consumer pack- 
ages. The product had excellent color. 
The sliced surface of the ham had a 
pleasing and dry apearance. It lacked 
the moisture sheen frequently asso- 
ciated with this product. 

As stated earlier, acceptable resu!ts 
are attained with hams smoked direct- 
ly after removal from the Vacu-Biga 
unit. Krauss said that when demand 
has been heavy and inventory low. 
that hams have been moved directly 
into the smokehouse for 12 hours and 
been brought to an internal temper- 
ature of 144° F. While bellies also 
can move in this cycle, it is not a 
recommended procedure since the 
sliced product tends to be wet. 

The machine is made by George 
Leisenheimer Co., Inc., Brooklyn, 
N.Y. It has been used to cure beef as 
well as pork cuts. 





Use Non-Woven Cellulose Fabric As Hog Bung Liner 


A non-woven fabric called Viskon, 
produced by The Visking Corporation, 
Chicago, is being used as a hog bung 
liner. 

The Viskon liners are said to re- 
duce breakage with the resultant loss 
of casings and meat. The importance 
of the savings can be judged by the 
fact that each broken piece costs a 
minimum of 50c on the stuffing table 
and as much as $3 or more in cook, 
according to Visking. 

The liners are cut to the exact size 
required, are easy to handle and are 
said not to disintegrate or delaminate. 

The liner does not stick to the meat 
and leaves a smooth surface when 
removed. It is lint-free and will not 
ravel to leave threads sticking to the 
meat. 

The fabric used is R-45-S (Rayon- 
45 weight-standard cellulose bond). 
It is pure cellulose and is non-toxic, 
odorless and tasteless. 

The liners are delivered to the pack- 
er cut to size (36x11 in. being the 
most popular size and folded to 36x 
5% in.) with the grain running the 
short way. 

In use, bungs are stretched and 
dried on a slotted, flat stick, two per 
stick, one over the other. After the 
bungs have been removed from the 
stick by slitting them lengthwise, they 
are wet down with water and trim- 
med. 

Then the bungs are turned back- 
to-back, the fatty side on the two 
outer surfaces, and are inserted in the 
folded Viskon sheet. Bungs and Vis- 


32 





This photograph shows second step in proc- 
essing with cellulose liner on the inside. 


kon are sewn together with the liner 
on the outside. 

The bungs are soaked in warn 
water, then in brine, and are turned 
inside out, with the liner on the in- 
side. After being tested for leaks and 
breaks and resoaked in brine, the 
bung is again turned to put the liner 
on the outside. The final step is salt- 
ing and packing for shipment. 

The casings are stuffed by placing 
the tied end on the stuffing horn, 
cuffing and allowing the pressure to 
turn the cuff inside out to put the 
liner on the inside of the completed 
liver sausage unit. According to Visk- 
ing, the liner results in improved 
product and processing economies 
for the packer. 


New Magnesia Insulation 
Is Water Resistant 

A new water resistant insulation, 
85 per cent magnesia, for hot piping 
and equipment, is said to offer a so- 





FIGURE 2 


lution to the problem of water dam- 
age. 

In tests conducted by the Pitts- 
burgh Testing Laboratory for the 
Magnesia Insulation Manufacturers 
Association, the new covering was 
subjected to 30 cycles of immersion 
in boiling water, each cycle consisting 
of seven hours immersion and 17 
hours drying, plus an additional 168 
hours of immersion. After each im- 
mersion, the steam pipes, carrying 125 
to 140 psi., dried the insulation thor- 
oughly. Figures 1 and 2 show the 
relative condition of the new insula- 
tion (E) at the start of the test and 
at the finish compared with other 
insulations. At the end, the new 
product was found to be intact with 
surfaces rougher but with joints firm 
and in good condition. 

The new insulating material is said 
to be especially useful for under- 
ground pipe lines subject to flooding, 
process equipment and piping subject 
to hosing and washing down, and 
similar conditions. 
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FEARN’S WIENER SEASONING 

..- @ balanced blend of pure, natural spice extractives 1 

Looking for a sure way of producing wieners and frankfurters with 
extra fine flavor every time? Then you'll want to try this superb new 


wiener seasoning by Fearn. It’s a precision blend of pure natural 
Spice extractives in a suitable carrier to give consistently excellent 
results. Because it is a blend of the total extractions of spices, all the 
flavoring is available to season the meat . . . there’s no waste, no Every Shipment to You is 
chance for strength variation. It lets you turn out the same fine Quality Control Certified 
product every time . . . with absolutely uniform taste appeal and sales 


appeal to constantly keep building an ever-greater reputation for You can always depend on Fearn’s 


your wieners. And you'll find Fearn’s Wiener Seasoning exceedingly Wiener Seasoning! Before your 
simple to work with . . . and most economical to use! Why not eS eee ae oe 

k . meet with every one of Fearn’s many 
try a test run immediately? 


strict quality requirements. Then 
a coded Fearn Quality Control 
Certificate is placed on its con- 
tainer as a sure guarantee of qual- 
ity. Look for it on every shipment 


...it tells you that here, as always, 
FZ A RN. are “flavors you can trust.” 








OUALITY CONTROL CERTIFIED: BY LEARN t700ps {~vC, FRANKLIN PARK, ILLINOIS 
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Week's Meat Production Advances 2%; 
Output Also 11% Above Year Ago 


RODUCTION of meat under fed- creases over 179,700,000 Ibs. the 
eral inspection for the week end- previous week and about 18 per cent 

ed July 3 was up again following the more than the 157,800,000 _ Ibs. 
previous week’s setback and totaled turned out in the same week last 
326,000,000 Ibs. in a 2 per cent in- year. Output of veal gained 500,000 
crease over 318,000,000 Ibs. the week lbs. to 18,500,000 Ibs. from 18,000,- 


from the same number of hogs. Pro- 
duction of lard rose 700,000 Ibs. to 
28,000,000 Ibs. compared with 27,- 
300,000 Ibs. the previous week and 
27,500,000 Ibs. last year. 

A sizeable drop took place in out- 
put of lamb and mutton as total out- 
put declined to 10,800,000 Ibs com- 
pared with 11,400,000 Ibs. in the 
previous week, but exceeded last 
year’s production by 1,500,000 Ibs. 
in the same week. 


May Meat Output Falls 
Below April; Above Year Ago 





ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 


Week ended July 3, 1954, with comparisons 


Pork Lamb and Total . 3 
TO: MNCS... etna (excl. lard) Mutton, Ment Production of meat at commercial 
Veek Ende vYumber rod. Number Prod. Number rod. Number e . ale ‘ roe . 
July 3, 1954 ... 357 184.9 140 18.5 721 M114 252 10.8 ges slaughter plants in the United States 
June 26, 1954 ... 347 179.7 136 18.0 700 109. 266 11.4 318 j ‘ ‘ 
July 4, 1953 ... 208 157.8 125 16.8 721 110.2 213 9.3 294 in May totaled 1,794,000,000 Ibs., ac- 














AVERAGE WEIGHTS (LBS.) 


LARD PROD. 
Sheep and Per Total 








before and 11 per cent more than the 
294,000,000 Ibs. produced in the cor- 
responding period last year. Slaughter 
of all classes except sheep and lambs 
increased, with cattle exceeding the 
1953 kill by 20 per cent, the biggest 
spread between the same weeks of 
the two years in a long time. 
Production of beef totaled 184,- 
900,000 Ibs., for about 3 per cent in- 


000 Ibs. the week before and 1,700,- 
000 Ibs. more than the 16,800,000 Ibs. 
a year ago. 

Production of pork rose with the 
larger slaughter of the animals to 
111,400,000 Ibs. from 109,100,000 
Ibs. the previous week. With hogs 
averaging heavier than about this time 
last year, the week’s output was more 


than the 110,200,000 Ibs. a year ago 





HOG VALUES SLUMP FURTHER INTO NEGATIVE SIDE 


(Chicugo costs und credits, first two days of the week) 


Cutting margins on hogs slumped 
more this week as total yields on 
pork continued last week’s decline. 
The slight drop in live costs was not 
enough to offset the retreat in pork. 
Heavy hogs were at their broadest 
negative margin in perhaps years. 














This test is computed for illustra- 
tive purposes only. Each packer 
should figure his own test using actu- 
al costs, credits, yields and realiza- 
tions. The values reported here are 
based on the available Chicago market 
figures for the first two days of the 
week. 


























cording to the Crop Reporting Board. 
This was 1 per cent less than the 
1,820,000,000 Ibs. produced in April, 
but 3 per cent more than the 1,743,- 


Cattle Calves Hogs Lambs 100 mil. si 
Week Ended Live Dressed Live Dressed Live Dressed Live Dressed bs. Ibs. 000,000 Ibs. in May last year. Pro- 
July 3, 1954 ..945 518 240 182 273 154 8943 14.2 28.0 * . “ee 3 
June 26, 1954 |. 945 518 240 182 275 156 88 48 142 278 duction in federally-inspected plants 
July 4, 1953 .. 957 530 238 134 267 153 91 dt 14.3 27.5 


and in retail and wholesale establish- 
ments is included in the above totals, 
but not farm slaughter. 

Beef production in May was l,- 
009,000,000 Ibs., for a 2 per cent rise 
from 990,000,000 Ibs. produced in 
April and 5 per cent more than the 
963,000,000 Ibs. produced in the 
same month last year. Output of veal 
totaled 115,000,000 Ibs., 4 per cent 
above the April production of 111,- 
000,000 Ibs., and 7 per cent above 
May, 1953 production of 107,000,- 
000 Ibs. 

May hog slaughter resulted in 616,- 
000,000 Ibs. of pork, or 7 per cent 
less than the 661,000,000 Ibs. in April 
and slightly less than the 621,000,000 
Ibs. of pork produced in May, 1953. 
May hogs averaged 254 lbs. in weight 
compared with 239 Ibs. last year. Lard 
production in May amounted to 145,- 
000,000 Ibs. compared with 153,000,- 
000 Ibs. in April and 151,000,000 Ibs. 
in May, 1953. Lard yield per 100 


—180- — 220-240 Ibs. ——240-270 lbs. —— ; 
wees meets Value Ibs. of live hog was 13.6 compared 
Pct. Price per percwt. Pct. Price per per cwt. Pct. Price per per cwt. . 
live per ‘4 2 an. live per cwt. a live per ewt. fa. with 13.8 Ibs. last year. q 
wt. Ibs. alive  yie wt. . alive yie wt. s. alive yie ‘ i : 
Skinned hams ...12.5. 50.6 $ 6.42 $9.27 12.5 50.2 $6.28 $8.94 12.8 49.8 $ 6.28 §$ 9.10 Lamb and mutton production in 
Picnics .......... 5.6 34.1 1.90 2.77 5.4 32.3 1.74 2.52 5.4 ws 1.48 3-16 May totaled 54,000,000 Ibs. for a 
Boston butts .... 4.2 36.6 1.53 2.24 4.0 29.6 18 72 0 28.6 5 62 / z m 
Loins (blade in).. 9.9 55.9 5.50 8.17 96 48.4 465 6.73 95 329 313 4.50 small decline from 58,000,000 Ibs. in 
Tipamcedtn sss cot craks ... $15.85) $22.45 . ose $18.85 $19.91 ... ... $12.04 $17.32 April, and compared with 52,000,000 
; Bellies, 8. P. ....10.9 48.3 5.26 7.64 9.3 45.1 4.19 6.09 3.9 8063 154 2.28 * 
Buniee ees oc.cisck Se, ie 21 28.4 60 "85 8.5 28.4 2.42 3.85 Ibs. in May, last year. 
Fat backs .. ae fs £7) 149 35 “50 4.5 11.3 1 1 
CS ee : 25 37 1.7 14.9 25 a 1.9 14.9 2 40 
: Raw leaf ” : 36 52 2.1 16.3 35 51 2.2 163 6 51 SOUTHEASTERN KILL 
| P. §. lard, rd. wt..14.7 15.9 2.34 3.42 13.2 15.9 210 2.99 11.4 15.9 1.81 2.53 Animals slaughtered in Alabama 
Fat cuts and lard. ... ... $821 $11.95 ... ... § 7.84 $11.31 cat . $6.92 $9.73 : : : 
Spareribs ........ 1.6 47.6 (3760 «108 1.6 82.4 1 te one 8885 *%f) Florida and Georgia during May, five 
Reg. trimmings... 3.2 18.6 60 ‘87 2.9 18.6 5 78 2.8 18.6 53 5 months, 1954 with comparison as re- 
eet, tails, etc... 2. + da 1 -26 rs : 25 2. ‘ae ‘ 28 . 
Offal & misel. 2... le, 75 1.08 a, cake ae "5105 ported by USDA, (00's omitted): 
TOTAL YIELD ; State Cattle alves _ Hogs Sheep 
& VALUE ..... 68.5 $25.85 $37.70 69.5 $23.67 $34.05 70.5 ... $20.85 $29.69 4 753 54 5B Ping 53 "54°53 
) , Fla, ... 33.0 23.0 9.8 6.7 32.0 30.0 0.1 0.1 
Whe Per Per Ala. ... 18.0 16.0 9.9 4.9 40.0 43.0 0.1 0.1 
alps alive pee Ga, ... 41.0 32.0 14.9 12.0 90.0 90.0 .. 0.1 
: alive ve L 92. .0 34. i i 1 ; .B 
Cost OEM, bo cticdcveaceaae ee 0% $24.83 Per cwt. $24.50 Per ewt. $23.50 Per ewt. oe = ow cae ee er ae 
Condemnation loss ......-. +... “13 fin. "13 fin. "13 fin ber aay 132,700 1,146,000 50 
Handling and overhead ......... 2.06 yield 1,82 yield 1.66 yield Jen aa 82, 146,000 500 
TOTAL COST PER CWT. er $39.44 $26.45 $38.06 “$25.20 $35.87 1953 ..315,400 84,200 = 1,265,000 = 700 
POTAL, VALUE .... 25 <60ceese 2088 37.70 23.67 34.05 20.85 29.69 NOTE: 
O I S Cutting margin ............. —§t.17 $1.74 $2.78 —$4.01 —$4.44 —$6.18 NOTE: The above table includes slaughter in 
Margin last week sons 2% 919 2 0g 2 % federally inspected plants and in other whole- 
win Tist Week ooo... csccecs 90 1.26 2.12 — Oe — 4.00 — 5.66 
. 7 . o.0e pene and retail plants, but excluded farm slaugh- 
er. 
INER 
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“CHIP ICE” 


We lease Ice Making Machin- 
ery to produce Chip Ice for 
processing operations for Car 
Icing — Poultry — Meats — Sea 
Food—Vegetables and the 
Fruit Packing Industries. 
Capacities 2 to 500 tons daily. 


Write or wire for representative fo call 
Phone HEmlock 4-0500 


CHIP ICE CORPORATION 


1842 W. 59th ST. CHICAGO 36, ILL. 




















FRENCH 
HORIZONTAL 
MELTERS 


Are 
Sturdily 
Built. 


Cook Quickly 
Efficiently. 


THE FRENCH OIL MILL MACHINERY CO. 
PIQUA, OHIO 






















































INSURE LASTING MEAT COLOR 
AND FRESHNESS WITH 


Seasolin 


COLOR, FLAVOR & FRESHNESS RETAINER 


T9 VESTRY ST. NEWYORK 13. WOrth 4.5682 © 98 TYCOS DR. TORONTO, CANADA RUsselt 1-0751 














Meat and supplies 





CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 

Native steers 
Prime, 600/700 
Choice, 500/700 
Choice, 700/800 . 
Good. 700/800 ... 

Commercial cows .. 

Can. & cut. cows 






















BOWS i cccace ecccccccccce 25% 
STEER BEEF CUTS 
Prime: 
Hindquarter .....ccccce- 54.0@56.0 
WOROUMOTOEE o6csccccnss 29.0@31.0 
TOE <5 haw ca niesepncd 46.0@47.0 
Trimmed full loins ...84.0@88.0 
Regular chuck ........ 30.0@33.0 
Foreshank ee . 
Brisket 5 
Rib 57 
WREG TRRO occvcccccec 14.0@15.0 
Flanks (rough) ........ 15.0@16.0 
Choice: 
PAUMGUORICEE Sic ccccsces 50.0@51.0 
WOECUMOICOP ..cccescens 29.0@30.0 
i RRR ere 46.0@47.0 
Trimmed full loin ....74.0@76.0 
Regular chuck ..... -30.0@33.0 
Foreshank .. 16.0@18.0 
Brisket - -23.0@25.0 
MORE sa ailsG'ene csr vineold 48.0@50.0 
PN POD occ oie nca.o ncern 14.0@15.0 
Flanks (rough) ........ 15.0@16.0 
Good: 
vn NBER Ancor: 43.0@45.0 
Regular chuck ........ 29.0@31.0 
SIME IAB ey eet 23.0@24.0 
Rid ....cccceccsccccecs 42.0@44.0 
RE: Nveesdundewenacey 61.0@63.0 


COW & BULL TENDERLOINS 





3/dn. range cows (frozen)...57@60 
3/4 range cows (frozen)..... 63@65 
4/5 range cows (frozen)..... 7@T5 
5/up range cows (frozen)...85@90 
Bulls, 5/up (frozen)......... 85@90 
BEEF HAM SETS 
Knuckles 
Insides .. 
Outsides 
BEEF PRODUCTS 
PEMOG, INO; Fh iccasc 4s 28 @30 
Hearts, regular ........ 17 
Livers, selected ........ 28 @29 
Livers, regular ......... 174%,@18% 
DADS, BCRBIOO. oisicccccce @ 8% 
REID, WORMOOE oocccccces 51g 
Tripe, COOKE ..0.ccccess bf 
THD, DORMOE, 2.0 cccccccs 8 @ 8% 
Lips, unscalded ......... 8 
Lungs 5 
Melts 5 
Udders 5 





FANCY MEATS 


(1.c.1. prices) 
Beef tongues, corned ...33 @40 
Veal breads. under 12 oz. 48 @50 






eS Beer rr eee 8 @90 
Calf tongues, 1/down...24 @3s0 
Ox tails, under % lb.... 64%@8 
PE SRE occcnteccnne @ 

WHOLESALE SMOKED 
MEATS 
Hams, skinned, 14/16 
TOS., WESBPO oc cvsccs 58 @6314 


Hams, skinned, 14/16 lbs. 
ready-to-eat. wrapped.61 @66 
Hams, skinned, 16/18 Ibs. 
IO a6 05666540008 5714 @é61 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped. .61 @62" 
Bacon, fancy, trimmed, 
brisket off, 8/10 Ibs., 
ready-to-eat, wrapped. 
Bacon, faney square cut, 
seedless, 2/14% Ibs., 
WO? es.ve:0:0:8 4.0408 53% @63% 
Bacon, No. 1 sliced, 1-Ib. 
open-faced layers ..... 62 @63 


VEAL—SKIN OFF 
(Carcass) 
l.e.1. prices) 
Prime, 80/110 ........ $39.00@ 40.00 
Prime, 110/150 ...... 37.00@39.00 
Choice, 50/80 ........ 31.00@33.00 
Choice, 80/110 33.00@35.00 
Choice, 110/150 .. . 31.00@34.00 
Good, 50/80 ... 29.00@32.00 
Good. 80/110 ... 32.00@34.00 
Good, 110/1% 2 29.00@32.00 
Commercial, all wts... 26.00@31.00 


CARCASS MUTTON 


(1.¢.1. prices) 
Choice, 70/down .......... 16 
GOOU, TOSGOWE Sccuccoess.s 15 


63% @65% 








THE, NATIONAL PROVISIONER 


prices 


CARCASS LAMB 
(Le.1. prices) 
Prime, 30/40 .. 
Prime, 40/50 
Choice, 30/40 
Choice, 40/50 
300d, 40/50 





fan ‘trim., guar. 50% 

lean, bbls. iesecocecees 21% 
Pork ‘trim., 80% lean 

bbls. 





yok head meat ..cocce 
C.C. cow meat, bbls..... 3014 
Bull meat, bon’ls. bbls... 34% 
Beef trimmings, 75/85, 

DONS, .ccccccnccccscsce 2414 
— trimmings, 85/90, or 


sant . chucks, bbls.. 3014 
Beef, cheek meat, trmd., 

bb! err et ax 
Beef head — bblis.. 
Shank meat, bbls. ...... "33 @ 33% 
Veal trim., ‘bon’ ls, bbls..27 @28 


FRESH PORK AND 
PORK PRODUCTS 
(Le... — 
Hams, skinned, 10/14....51 @ 51% 
Hams, skinned, 14/16.. 51 
Pork joins, regular. 8/12. 59 @61 
—, loin, boneless, 





neeehaaraadicna awe 60 
—. under 16 lbs 87 
Sinton, “476 Ibs., loose.. 37 
Picnics, 6/8 lbs., loose.. 34 
POPK BV6rS ...06.ccccscces 14 @14% 
Boston butts, 4/8 lbs... .4014@42 
Tenderloins, fresh, 10's.78 83 
Neck bones, bbls. . ia @13% 
Brains, 10’s ...... 16 
: eer 8 @9 
Snouts, lean in, 100's.... 8 @9 
Feet, 8.¢., | RES aad 6% 


SAUSAGE CASINGS 
(1.c.1. prices quoted to manu- 
facturers of sausage) 

Beef casings: 
Domestic rounds, 1% to 
IR. cccccceeces -- 5@ 6 
Domestic rounds, ove 
1% in., 140 pack .... 75@1.10 
Export rounds, wide, 
over 1% in. .........1.85@1.65 
mast rounds, medium, 
1% @1% 


ooscese - 8$5@1.10 
Export rounds, narrow, 

1% in. under ..... 00@1.25 
No, 1 weas., 24 in. uD. 1.98 16 
No. 1 weas., 22 in. up. 9@ 12 
No. 2 weasands ....... 7@ 10 
Middles, sew., 1%/2 in. 90@1.25 
Middles, select, wide, 

2@2 MM. cccececese 1.25@1.65 
Middles, extra select, 

2% 3% cocccese 1,95@2.25 
Middles, eten select, 

2% in. & up........ - % 25 

Beef bungs, exp., No. 1.. 23@ 32 


Beef bungs, domestic ... 18@ 24 
Dried or salt, ~—- vem: 

8-10 in. wide, fl 7@ 13 
10-12 in. wide, fint os 26 
12-15 in. wide, flat ... 17@ 24 

Pork Casings: 
Extra narrow, 29 

mm, & dn. .........3.90@4.25 
Narrow, mediums, 

29@32 mm. ........ 3.65@4.15 
Medium, 32@385 mumn...2.75@3.10 
Spec. med., 35@38 mm. 1,.90@2. | 
Export bungs, 34 in. cut 48@ 
Large prime bungs, 

SE Rr 27@ 40 
Medium = bungs, 

BE TM. CHE cecscccene 23@ 30 
Small Sikes bungs ... 12@ 19 
we 1 per set, 






NG/IW Mis. cock access 1.25@1.50 


DRY SAUSAGE 
(1L.ec.1. prices) 
Cervelat, ch. hog bungs. 91@ % 


UCIOIEE ivctscsstase ee 46@ 50 
BOAPMCE  occscvvccnvessoas 74@ 78 
BIOORG ce ccancecouse 75@ 79 

©, GRA ..ccressrss 84 88 
Genoa style salami, ch 98@1.00 






















Pork & 
Frank! 
Frank: 
Bolog! 
Bolog! 
Smoke 
New | 
Souse 
Polish 
Pickle 
Olive 
Peppe 
Smoki 
Smok:! 











es 
eS 


DOMESTIC SAUSAGE 
(1.c.1. prices) 
Pork sausage, hog cas...42% 
Pork sausage, sheep cas. .514%4@52 
Frankfurters, sheep cas..52 @53 
Frankfurters, skinless ..41144@42% 
Bologna (ring) ..... +. 39% @45 





SEEDS AND HERBS 
(1.¢.1. prices) 


round 
Whole for Sausage 
Caraway seed .... 26 29 
Cominos seed ..... 27 31 
Mustard seed, 


LONCY dcccsccsece BW 
Yellow American.. 











iT) ... the symbol of 








Bologna, artificial cas...35% @36%4 44 
Oregano .ccoccecce 44 
Snoked er bor bang WOK GOH Condes donne, | Ls 
. . . eee Natura YO. 
Pere | ~“gatioetieenes at aarjorum, ‘Wieack: 4 =| | noreased packer yields at less cost! 
46@48 Polish sausage, smoked..48 @61 Sage, Dalmatian, 
45@47 Pickle & Pimiento loaf.35%@41%4 No. 1 ..ceeeeee - 53 61 
45 @47 Me IONe s fcacecersss . 36% @444 
42@44 - ...........a On eas f Combination Rumpbone Saw 
5... Smokie snacks .......... 52% CURING MATE owt & Carcass Spl tter 
Smokie links ........0. 62% = 
Nitrite of soda, in 400-Ib. 
gabblt., del. oF’ f.0.b, Chg. 10.06 The Famous | Beef Breast Bone Opener 
20 altpeter, n. ton, f.o.b. 
SPICES Bol. refined grin. ..... "B&D" Primal Cut Saw 
21% (Basis Chgo., orig. bbls., bags, mall Crystals ..ssseeeeees 
5 — a . Medium crystals ..... Line-up of Cattle Dehorning Saw 
@35 Whole Ground Pure rfd., gran. nitrate of 5.98 B ef S ib S 
@49 ie. prime 4 a — rfd., powdered "nitrate pee Packer- a ‘ a e a 
esifted .... GP 0008 vccceiunatemscneacs A 
@32 = — ee ¢ a in min. “car. “of oe Approved ee ib Bloc er 
ee ai 3 ac 
doy Cloves, Zanzibar... 73 79 f.o.b. Chgo.; Gran. (ton).. 28,00 Cost- Ham Marking Saw 
a ease 2 See Cutting Pork Scribe Saw 
Pe, ‘ — ; 5 O50 e ° 
24% berg = wadeae s Ly ‘ OBICKEO ccccccccceces «+. 26.00 Machines Hog Carcass Splitter 
eeeeee oe . ugar— 
2 Mustard flour, fancy. .. 37 Raw, 96 basis, f.o.b. N.Y. 6.23 
30% aaa “ é et ecasases ue 4 —s* standard cane gran., 8.68 Hog Backbone Marker 
est India Nutmeg. .. OOM Wuckairadeass canes k ° 
25 Paprika, Spanish ... .. 51 vaiter. curing” sugar, 100-1b. \ Utility Saw 
20 Pepper, Cayenne .... .. 54 bags, f.o.b. Reserve, La., 
@33% Red, No. 1 ........ ee 53 WSS 2% .recececcecccecese 8.10 
@28 —— loaf ........+- a @61% Dee. ey 98. 10 Always Invest in the Best... Buy Only B & D Machines 
| Black Lampong .... 62 71 Ex-Whse. Ohicago ........ 7.50 
@51% Ask the Packer... Who Owns One! 
ast PACIFIC COAST WHOLESALE MEAT PRICES 
Los Angeles San Francisco No. Portland 


60 


FRESH BEEF (Carcass) July 6 July 6 July 6 
87 STEER: 
of Choice: 









































ais 
; 500-600 Ibs, .......... $40.00@41.00 $41.00@43.00 $39.00@41.50 
4 600-700 Ibs. |......... 39.50040.50 40.00@41.00 39.00@41.00 332 S. Michigan Ave., Chicago 4, Ill. 
@13% Good: 
“—" 500-600 Ibs. .......... 37.00@39.00 39.00@ 40.00 38.00@40.00 
a9 OOET00 TUE. kiss cnc 35.00@38.00 38.00@39.00 37.00@39.00 
@ Commercial: 
5 6% 350-500 Ibs. .......... 34.00@36.00 35.00@37.00 35.00@38.00 
Anu- cow: 
Commercial, all wts... 24.00@26.00 25.00@30.00 25.00@30.00 q FANS 
Utility, ali wts....... 23.00@25.00 22.00@25.00 24.00@27.00 
@ 6 
@1.10 FRESH CALF: (Skin-Off) (Skin-Of) (Skin-Off) b ] a J 
_ ow upwards! 
Q@1.65 200 Ibs. down ........ 37.00@39.00 36.00@38.00 37.00@40.00 
1 Good: 
@1.10 200 Ibs. down ........ 35.00@38.00 34.00@38.00 36.00@39.00 “KEEPS ICE FROM COILS. 
@1.25 
a is LAMB (Carcass): Keeps Boxes Dry. 
@ 1 Prime: 
1.25 MME 6 valves east 45.00@47.00 44.00@45.00 41.00@44.00 ” 
° RUMOMIDES «cc cccncccuks 44.00@45.00 42.00@44.00 None quoted Keeps Boxes Sanitary. 
@1.65 Choice: : 
C7) rr ere 45.00@47.00 44.00@45.00 41.00@44.00 
@2.25 REOOIUE:, o5n0 cconesss 44.00@45.00 42.00@44.00 None quoted ® FLY CHASER FANS 
@3.25 Good, all wts. ........ 42.00@46.00 36.00@42.00 38.00@42.00 
32 
om MUTTON (EWE): 
a Choice, 70 Ibs. down.... 16.00@19.00 None quoted 15.00@18.09 
es Good, 70 Ibs. down..... 16.00@19.00 None quoted 15.00@18.00 when installed over 
@ 24 doorways, chutes and 
FRESH PORK CARCASSES 
@4.25 (Packer Style) (Shipper ve (Shipper Style) conveyor tracks will 
aun Lg Pe ey poet erage et 43.00 None quoted 
4.15 20-160 Ibs. .....+++++- 38.00@41.0 40.00@41.00 38.50@40.00 , ‘ 
3.10 LOINS: prevent flies from en 
@2.40 8-10 Ibs. 55.00@60.00 62.00@64.00 60.00@63.00 ‘ 2 
@ 47 | 10-12 Ibs. :00@60.00 60.00@62.00 59.00@63.00 tering buildtng or 
a SUIO Es ce ciciascnccect ).00@55.00 58.00@60.00 57.00@61.00 
@ 40 clinging to carcasses 
a 30 FRESH PORK CUTS No. 1: (Smoked) (Smoked) (Smoked) 
@ 19 PICNICS: from Slaughter House 
s BSP ciclces ees eacs 39.00@45.00 44.00@48.00 42.00@45.00 
B 70 to Cooler. 
24.75 HAMS, Skinned: 
G4.75 12-16 Ws. ...........+ 58.00@63.00 62.00@66.00 61.00@64.00 
oy AGRO TOR.) dcctewecovns 57.00@61.00 60.00@64.00 59.00@62.00 
DS. ae 
D2.25 
21.50 BACON, ‘‘Dry Cure’’ No. 1: ELECTRIC COMPANY 
oS See 60.00@68.00 70.00@75.00 67.00@72.00 
A ere 58.00@67.00 65.00@72.00 63.00@ 67.00 
= ae ‘ ib : 5 
a i LI TS ives ecwicces 57.00@64.00 None quoted 60.00@64.00 ESTABLISHED 1900 
2 50 
2 78 LARD, Refined: ° RIVER GROVE, ILL. 
2 79 1-Ib. cartons ........ 22.00@23.00 23.00@24.00 21.00@23.00 3089 RIVER ROAD : 
Dd 88 50-lb. cartons & cans. 20.00@22. 6 21.00@23.00 None quoted 
01.00 IONOON feat ce cscus va. 19.50@21.7 20.00@21.00 20.00@22.00 
NER JULY 10, 1954 37 
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QUALITY AN 
UNIFORMITY ASSURED 


THROUGH EXACTING 


LABORATORY STANDARDS 


and years of hones} 


Service to Satisfied 
customers, 








This means —You buy 

Banquet Brand with confidence. 
—In quality unsurpassed. 

—In uniformity unvarying. 

If you want the best . . . buy 
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FINE QUALITY SPICES 








200 Ib. drum 
Fine Quality Spices 


| McCORMICK & CO. INC., Baltimore 2, Maryland 
| World's Largest Spice and Extract House 











CHICAGO PROVISION MARKETS 





From The National Provisioner Daily Market Service 
CASH PRICES 


F.0.B. CHICAGO 
CHICAGO BASIS 


WEDNESDAY, JULY 7, 1954 
REGULAR HAMS 


Fresh or F.F.A. Frozen 
ee 4844n 48144n 
ey 484on 48144n 
hh Saeerey 48n 47%4n 
ee 48n 48n 
ee 474%4n 47n 
Ee. ere 42n 42n 
SpE 37%4n 37%n 


SKINNED HAMS 
Fresh or F.F.A, Frozen 
51 51 
50% 
50% 
49% 


44% 
40@40% 
3744 
36@37 
36 
33n 


PICNICS 
Fresh or F.F.A. Frozen 
V4, g 
32 
27% 
25n 
25n 


24% 





OTHER CELLAR CUTS 


Fresh or Frozen Cured 
Sq. jowls...2la 20n 
Jowl butts. .16a 16n 
5: PP. Jeu: .. 16n 











BELLIES 
(Square Cut) 

Fresh or F.F.A, Frozen 
47n 
47n 
42a 
36%4a 
33 

16-18 ......382%4n 32% 
Vo eee ee 314%n 31%n 
GR. AMN. D. §. 
BELLIES BELLIES 
Clear 
30n 
30n 
2316n 
23 
19n 
1814n 
FAT BACKS 

Fresh or Frozen Cured 
12%n 
12%n 
12%n 
13b 
13% 
13%n 
13%n 
13%n 

BARRELED PORK 
Clear Fat Back 
Pork ail, 35n 
30/40..... 37n 70/ 80.....35n 
36n 80/100.....% Sn 
BOG/EMO scivce es 








LARD FUTURES PRICES 
FRIDAY, JULY 2, 1954 


Open High Low Close 
July 15.80 16.10 15.75 15.77% 
-90 


-75 
Spt. 14.50 14.55 14.40 14.42% 
Oct. 13.95 13.95 13.80 13.80a 
Nov. 12.75 12.85 12.70 12.80b 





Dec. 13.10 13.15 13.02% 13.15a 
-15 
Sales: 12,200,000 Ibs. 
Open interest at close Thurs., 
July 1: July 483, Sept. 799, Oct. 
394, Nov. 358, and Dec. 199 lots. 


MONDAY, JULY 5, 1954 
Independence Day Holiday 


(Board of Trade Closed) 
No trading in lard futures 


TUESDAY, JULY 6, 1954 
July 15.75 15.97% 15.70 15.85b 
Spt. 14.35 14.5216 15.35 14.50 
Oct. 13.82% 13.92% 13.80 18.90a 
Nov. 12.75 12.95 12.75. 12.92%40 
Dec. 12.95 13.171%4 12.95 13.17% 

Sales: 8,480,000 Ibs. 


Open interest at close Fri., July 
2: July 448, Sept. 802, Oct. 392, 
Nov. 358, and Dec. 197 lots. 


WEDNESDAY, JULY 7, 1954 
July 15.72% 16.15 15.60 16.00 
-02% 


Spt. 14.42% 14.50 14.25 14.45 
-40 


Oct. 13.75 13.92% 13.75 13.75 
Nov. 12.80 13.00 12.80 12.82% 
Dec. 13.05 13.20 13.05 13.10 
Sales: 8,000,000 Ibs. 
Open interest at close Tues., 
July 6th: July 438, Sept. 819, Oct. 
397, Nov. 318, and Dec. 203 lots. 


THURSDAY, JULY 8, 1954 
July 51.70 15.87%4 15.60 15.75a 
-60 
Spt. 14.27% 14.40 14.27% 14.35 
Oct. 13.70 13.80 13.60 13.62% 
-621%4 
Nov. 12.80 12.8212 12.75 12.77%4b 
-75 
Dec. 13.02% 13.07% 13.02% 13.02%b 
Sales: 5,000,000 Ibs. 
Open interest at close Wed., 
July 7th: July 417, Sept. 831, Oct. 
401, Nov. 371, and Dec. 207 lots. 


THE NATIONAL PROVISIONER 


HOG-CORN RATIO 

The hog-corn ratio for 
barrows and gilts at Chi- 
cago for the week ended 
July 3, 1954 was 14.7, ac- 
cording to a report by the 
U. S. Department of Agri- 
culture. This ratio com- 
pared with the 14.8 ratio 
reported for the preceding 
week and 15.9 recorded for 
the same week a year ago. 
These ratios were calcu- 
lated on the basis of yellow 
corn selling at $1.627 per 
bu. in the week ended July 
3, 1954, $1.609 per bu. in 
the previous week and 
$1.592 per bu. for the same 
period a year earlier. 


PACKERS' WHOLESALE 
LARD PRICES 
Refined lard, tierces, f.o.b. 


CMON beasssssnesen xe . -$20.00 
Refined lard, 50-lb. cartons, 

£.6.0. GRICRBO cocccccecers 20.00 
Kettle rend., tierces, f.o.b. 

NNO ci veacececsebanedss 21.00 
Leaf, kettle rend., tierces, 

ee eae 21.00 
WRG DOE oo ioc becca tentuds 22.75 


Neutral tierces, f.0.b. Chgo.. 22.75 
Standard shortening* N, & S, 22.50 
Hydrogenated shortening, 

We GB, Scccccntcccthtesee 23.75 


*Delivered. 


WEEK'S LARD PRICES 


P.S. Lard P.S. Lard Raw 

Tierces Loose Leaf 
July 2...15.80n 15.87%4n 16.87%4n 
July 3...15.80n 15.8714n 16.8742 
July 5...Holiday, No trading 
July 6...15.8744n 15.871%4n 16.8740 
July 7...16.05n 16.00n 17.00n 
July 8...15.75n 15.874gn 16.874%4n 

a—asked, b—bid, n—nominal. 





















WHC 


Prime 
Prime 
Choic 
Choice 
Good, 
Steer. 
Cow, 

Cow, 


pated et ie Ted et 


Pees: 
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arvice NOW / 
NEW YORK - 
WHOLESALE FRESH MEATS FRESH PORK CUTS OFFERS SEALS ON ALL 
Frozen CARCASS BEEF (Le.l. prices) ; 
47 July 6, 1954 _ Western POPULAR CASTER MODELS! 
<a Per Cwt. Pork loins, 8/12 ...... $61.00@63.00 
2¢ Western Pork loins, 12/16 .... pi ip ne aye * 
Pri 0 42.00@ 43.00 Hams, sknd., 14/down. 56.00@58.06 
3% mad 500/b00 a AT 000 42,00 Boston butts, 4/8 lbs.. 43.00@46.00 ; i ; 
32% Choice, 600/800 ...... 41.00@43.00 Spareribs, 8/down ... 53.00@56.00 Rapistan again gives you 
Z1ltgn | Choice, 800/900 ...... 40.00@41.00 Pork trim., regular .. 30.00 ; 
‘ Good, 500/700 ..... 37.00@39.00 Pork trim., spec. 80% 49.00 outstanding caster news! 
Steer, mmercial .... 00@34.00 ris 
D. 8. Cow, commercial |... 28.00@31.00 ss cae Po A Neoprene seals to guard race- 
sow i. rere Hams, sknd. down .$57.00@ » : 
BELLIES | ow, utility ae Pork loins, 8/12 ...... 65.00@67.00 ways against corrosive dirt, 
Clear Pork loins, 12/16 .... £ 59.00@62.00 aa a. ~ 
30n BEEF CUTS Picnics, 4/8 ......... 44.00@46.00 alkalis, acids, brines, steam 
30n = Boston butts, 4/8 Ibs.. 48.00@50.00 1 . » rail 
2316n Prime: City Spareribs, 3/down .... 56.00@57.00 and moisture are now avail- 
23 Hindqtrs., 600/800... 54.0@ 60.0 ? z 
19n Hindqtrs., 800/900... 52.0@ 52.0 able on Steel Forged Series 
1814n Rounds, flank off..... 50.0@ 51.0 VEAL—SKIN OFF 100 and 200, Cold Forged 
Rounds. diamond bone e Ya (Le.l, prices) ci 
TS eer 50.0@ 52.0 Western Series 40, 4l, 42, 43, in 
. Short loins, untrim... 84.0@ 89.0 - was 
Cured Short, loins, trim,...105.0@112.0 Prime, 50/80 fg be ag addition to the sealed 
12%n 2... ERE. 16.0@ 17.0 Prime, 80/110 ...... a ; 
12%n Ribs (7 bone cut).... 56.0@ 62.0 Prime, 110/150 ...... 36.00@ 37.00 5200 Series. Felt seals 
12%n Arm chucks ........ 34.0@ 35.0 Choice, 50/80 ......... None quoted p st 
13b py reece 27.0@ 30.0 Choice, 80/110 .....0. 833.00@35.00 available on Nicro Steel, 
13% Serer eer 17.0@ 18.0 Choice, 110/150 ....... 30.00@33.00 
13%n Forequarters (Kosher) 37.0@ 39.0 Good, 50/ 80 ........ 25.00@ 27.00 Forged Steel and Molded- 
13%n Arm chucks (Kosher) 36.0@ 39.0 Good, 80/110 ......... 26.00@28.00 
13% n Briskets (Kosher) ... 29.0@ 30.0 Good, 110/150 .. .00@28.00 On Rubber wheels plus MB 
Commercial, all wts... .00@ 24.00 r 
Choice: Demountable Wheel. Ask 
K Hindqtrs., 600/800... 53.0@ 56.0 ° . ° 5200 Series Rapistan sealed 
Hindatrs., 800/000... 52.0@ 52.5 DRESSED HOGS your Rapistan distributor Caster with 6” Sealed 
Becwas 35n Round flank off ...... 49.0@ 50. . is ° 
0. aaa Rounds, Diamond. bone (Le.1. prices) - for details, or write direct. MB Demountoble Wheel. 
O.....35n oe eee 49.0@ 50.0 A 4 to 109 =e pew cone 7. sae. = a 
Deseee oe Short loins, untrim... 74.0@ 78.0 ia bo 135 Ibe ae eee “39 50@42. 50 YOURS FREE! Write for complete literature on 
Short loins, trim..... 80.0@ 94.0 2 LO 259 108.0 62+ e000 OF o as 
RMN cada sscvceeess 16.0@17.0 135 to 150 Ibs......... 39.50@42.50 Rapistan sealed casters. 
of Ribs (7 bone cut)..... 50.0@56.0 
Arm chucks ........ 32.0@ 34.0 RS' FAT The RAPIDS-STANDARD COMPANY, Inc. 
Briskets oO a ein eeaebia's 27.0@30.0 BUTCHERS’ F 291 Rapistan Building * Grand Rapids 2, Michigan 
TIO ID ice nwialed cmees¢ 17.0@18.0 St fat $1.25 
2 f Forequarters (Kosher) . ye ed Deckut fai eee teesecrscecccces 175 P ® 
“ seg eee S ae bey 8-44 Tncdibie suet One aeaeS Seat 2.08 FASTEST GROWING 
- acres Paemallabe . 14cbewtur ete s NAME IN CASTERS 
ended FANCY MEATS 
1.7, ac- (Le.l. prices) one LIVESTOCK PRICES AT 
by the Veal breads, under 6 oz. $55.00 SIOUX CITY 
: i Or” eae 48.00@49.00 Fé / : 
f Agri- Pie. Ee Sale 87_00@88.00 Prices paid for livestock |e) oe 
com- Beef — elected .. 82.00688-00 at Sioux City on Wednes- 
8 ratio Oxtails, over % Ibs. .. 10.00@11.00 day, July vl were report- Insulated 
ceding ed as follows: 
Jed for LAMBS CATTLE: 
(1.e.1. prices) Steers, prime ..... 5.00 only S k h ) 
ar ago. City Steers, choice .00@24.75 mo e ouse oors 
- 7 Se os Steers, good ....... 2 0.00@ 21.50 
calcu- ine a ° v4 Sseceere or np Steers, commercial.. 17.00@18.50 
*rime, | Rare HL. RR, ifare oc e & 99 29 75 
yellow Prime, 45/55 50.00@51.00 Heifers, com'l & gd, 16.00¢019.50 
7 per ae bod aes ooo ao Cows, com’l & gd. ae 13.00@14.00 
~_ yhoice, f4to 00, Me. ‘ oak til. & “i 1.10.50@13.50 
d July ey 19.00@50.00 Cows’ can. & cut. 8.00@10.00 REDUCE HEAT LOSS 
‘hae Good, : 44.00@47.00 Bulls, util. & com'l. 13.00@15.00 
bu. in | Good: 48 VS A880ede.00 HOGS: Gus ae onde cae 
- and ri: Choice, 180/220 .... 28.50@24.75 neg Poa —_ ¢ inch ‘ 
Western Choice, 220/250 .... ae a “a shee > wi one ie ° 
e same Prime, . 48.00@50.00 Good, 240/270 sees 22,00@24.2% efficient asbestos aircell insu- —. a 
Prime, 48.00% 50.00 Good, 270/300 ..... 20.50@ 22.00 lation i 
Prime, 48.00@ 50.00 Sows, 300/down ... 18.25@21.00 . 
Chotee, 2 55/down ..... 46.00@48.00 LAMBS: Koch doors are custom-built to fit tightly. Maintain 
ALE Good, all wts. ........ 39.00@44.00 Choice & prime .... 22.50@23.00 positive uniform control of smokehouse temperature 
' . 
Shipped completely assembled in frame of welded 
$20.00 Es ‘ 3x 3x VY4-in. _angle iron. Heavy duty ball-bearing 
; Looking tor Something? PPS. eee hinges. Three-point, interlocking latch. Made for either 
. + 20.00 overhead track or truck type smokehouses. Standard 
a or Someone? ....... finish machinery gray. 7 
All doors specially made to your specifications. Write 
.. 21.00 « for sketches and a quotation. State either (1) size of 
++ 22.75 see our classified poges 50 ond 51. clear door opening or (2) size of masonry opening in 
.. 22.75 which frame must fit. Specify track height, if any. 
. = : See Koch Ramen Catalog 78 of 
- 28.75 Write for a free catalog. ‘i 
YOUR BEST BUY .. . for ec ical W i 
- ; and Bundling: Improved Heavy Duty BUTYL 
4 
Raw PYTHON RUBBER BANDS 
Leaf Write for Samples and Price Catalog K¢ M4 li 
A upplies 
“y 8744n 4 
6.87%4n 4 BERMAN RUBBER co. Write to. 2520 Holmes St., Kansas City 8, Mo 
cue ~ P.O. Box 21, Rochester 17, New York : 
nal, 
J 39 
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BY-PRODUCTS... FATS AND OILS 








TALLOWS and GREASES 


Wednesday, July 7, 1954 











The tallow and grease market main- 
tained its soft undertone late last 
week as consumers were more or less 
out of the picture. Producers on the 
other hand were putting out offerings 
on several items. Special tallow trad- 
ed at 5c and 5c, c.a.f. Chicago. Few 
tanks of yellow grease sold at 4%c, 
delivered Chicago. Bleachable fancy 
tallow was bid at 6c, East, with later 
trades at that level and out of Mid- 
east points. 

The tallow market on Friday held 
steady, but some of the grease items 
were weaker. Yellow grease sold at 
4%c and 4%c, c.a.f. Chicago. Choice 
white grease, all hog, was bid at 7c, 
c.a.f, East. Some bleachable fancy 
tallow reportedly sold at 5%c, deliver- 
ed East, but confirmation was lacking. 
A tank of edible tallow sold at 8%c 
and two tanks at 9c, Chicago basis. 

The inedible fats market at the 
start of the new week was quiet in 
the East and local area. A few tanks 
of yellow grease sold at 4%c and 
4%c, c.a.f. Chicago. A tank of edible 
tallow sold at 8c, f.o.b. outside point, 
equal to 8%c, Chicago. Another tank 
of edible tallow reportedly sold at 
8%c, Chicago basis. 

Several tanks of original fancy tal- 
low sold at midweek for 6%c and 
6%c, delivered East. All hog choice 
white grease traded at 74@7%c, also 
c.a.f. East, several tanks involved. 
Sellers reportedly asked up to 8c later, 
same destination. Yellow greases was 
bid at 4%c and special tallow was 
offered at 5c, Chicago, but without 
early trade. 

Some of the soapers’ plants are 
closed down up to July 19, vacation 


period. Two tanks of bleachable fancy 
tallow sold at 6c, c.a.f. East. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 8%@9c; original 
fancy tallow, 5%4c; bleachable fancy 
tallow, 5%c; prime tallow, 5%c; spe- 
cial tallow, 5c; No. 1 tallow, 434c; and 
No. 2 tallow, 4c. 

GREASES: Wednesday's quota- 
tions: choice white grease (not all 
hog), 6c; B-white grease, 5%c; yellow 
grease, 45%c@4%c; house _ grease, 
4'c; and brown grease, 4@4'%c. The 
all hog choice white grease is quoted 
at 74@7%%c, c.a.f. East. 


BY-PRODUCTS MARKETS 


BLOOD 
Wednesday, July 7, 1954 
Unit 
ee. per unit of ammonia Ammonia 
GUE) > ass ecabsescnsereesdéucne veces *7.75a 
DIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose 


ne RS 4 ee = = 
re eer 

Liquid stick tank cars .........s0.0% 4, 50@5. On 
PACKINGHOUSE FEEDS 

pong 

r ton 


50% meat, bone scraps, bagged. — 00€9125.00 


50% meat, bone scraps, bulk ... a 
55% meat scraps, bulk ......... 125. 
60% Digester tankage, bulk .... 110. 00@115.00 


60% Digester tankage, bagged .. 
60% blood meal, bagged ........ 
80% standard steamed bone meal, 

bagged (spec. prep. ....... 80.00 
60% steamed bone meal, bagged. 60.00@ 65.00 


FERTILIZER MATERIALS 
High grade tankage, ground, 
DOP WUE GUMROMIR 60 ccc ccceccs 6.00 
Hoof meal, per unit ammonia... 6.25 


DRY RENDERED TANEKAGE 


112.50@120.00 
155.00 


Per unit 
Protein 
MON CAMS anda shh estes sa bnedess *2.05@2. 15n 
a Ree ree i eae eee eT 2.05@2.10 
GELATINE AND GLUE STOCKS 
Per cwt. 
Calf trimmings (limed) ............ $1.35@ 50 
Hide trimmings (green salted) ..... 6.00@ 7.00 
Cattle Pa scraps and knuckles, 
DOP CO a esscccnsecceccecececeesss 55.00@57.50 
Pig don scraps and trimmings, 
3 SP RR. ee a 8@ 8% 


ANIMAL HAIR 
Winter coil dried, per ton ...... *120.00@125.00 
Summer coil dried, per ton ...... 50.00@ 57.50 
Cattle switches, per piece ...... %@ 4% 
Winter processed, gray, Ib. .... 16@ 17 
Summer processed, gray, lb. 10 





n—nominal. a—asked. 
*Quoted delivered basis. 





VEGETABLE OILS 








Wednesday, July 7, 1954 





The crude edible oil market was 
very quiet Tuesday, and the general 
tone appeared weaker. 

Soybean oil for July shipment sold 
sparingly at 13%c for restricted resale 
oil and immediate shipment reported- 
ly brought 13%c for unrestricted oil. 
July shipment was later bid at 13%4c 
with most mills asking %c more. Of- 
ferings were held tight, due mainly 
to higher soybean prices. 

Cottonseed oil sold in the Valley at 
14¥%c for July shipment and was later 
bid at that level. Late in the day, 
some sources pegged the market at 
14c. The market in the Southeast was 
nominal at 14%c as supplies continued 
short. In Texas, the market at com- 
mon points was nominal at 13%c for 
quick shipment. At Lubbock, 13%c 
was bid, but offerings were held at 
13%4c. New crop cottonseed oil sold 
at 13%c for July shipment and at 
13%c for first-half August shipment 
around the Rio Grande area. 

Corn oil was unchanged at 14%c, 
nominal basis, in the Midwest. Pea- 
nut oil was quoted at 16%4c, also 
nominal, in the Southeast proper, 
while offerings were priced at 17c at 
other locations. The coconut oil mar- 
ket was dull and difficult to peg, but 
most sources thought the market nom- 
inal at 12%c. 

Sales of soybean oil were slow 
again on Wednesday and prices held 
steady to slightly easier. Immediate- 
July shipment sold at 13%4c, then at 
13%c and again at 13%4c. There was 
additional buying interest for July 
shipment at 135c, but offerings were 
held at 13%c and better. August ship- 
ment sold at 135%c and restricted oil 








CAINCO 











Whether you 


prefer soluble or natural spice seasonings. CAINCO is 


the answer to your sausage seasoning problems! 

@ CAINCO Soluble Seasonings are proven sales 
builders . . . give sausage, loaves and specialty products 
a taste appeal that pays big dividends . . . assure ab- 


solute uniformity batch after batch! 


@ CAINCO Natural Spices are perfectly blended to 
suit your most discriminating requirements .. . give 
your products a quality appeal that wins new customers 
and invites profitable repeat sales! Make the logical 


switch NOW to CAINCO! 


40 


Seaconings-Natural Spice and Soluble 


@ CAINCO SEASONINGS §satisfy! dv FOR A TASTIER PRODUCT! 


dv FOR PEPPED-UP SALES! 








CAINCO, INC. 


Exclusive Distributors of ALBULAC 
222-224 WEST KINZIE STREET . 


CHICAGO 10, ILLINOIS 


SUperior 7-3611 





THE NATIONAL PROVISIONER 


cashec 
during 
The 
erally 
nomil 
14%c 
nomil 
ket it 
13%c 
price 
oil. A 
late 

1442 
unch 
inal 


July 
Sept 
Oct. 
Dec. 
Jan. 
Mar. 
May 


July 
Sept 
Oct. 
Dee 
Jan. 
Mar 
Ma; 


Jul; 


Ma 





daittrd <a 


. wie 


si ainksbiilia cia Cait. 


S 
——$——$——= 
——___ 
) 
———___. 





ot was 
yeneral 


at sold 
resale 
orted- 
ed oil. 

13%4¢ 
‘e. Of- 


mainly 


lley at 
s later 
2 day, 
ket at 
st was 
tinued 
- com- 
Mac for 
135%c 
eld at 
l sold 
nd at 
pment 


14%c, 
. Pea- 

also 
roper, 
[7c at 
- mar- 
z, but 
nom- 


slow 
; held 
diate- 
en at 
> was 
July 
were 
ship- 
od oil 


ble 





INER 





| 


cae 


cashed at 13%4c 
during the day. 

The cottonseed oil market was gen- 
erally dull with July shipment quoted 
nominally at 14c and immediate at 
14%c. In the Southeast, 14%c was the 
nominal quotation derived. The mar- 
ket in Texas was ranged at 13%c to 
13%c, Waco basis. The 13%c asking 
price was reportedly for poorer quality 
oil. A fair volume of corn oil traded 
late Tuesday and Wednesday at 
1414c. Peanut oil and coconut oil were 
unchanged at 16%4c and 12%4c, nom- 
inal basis, respectively. 

CORN OIL: Declined %c in light 
trade. 

SOYBEAN OIL: Trading limited at 
levels unchanged from this time a 
week ago. 

PEANUT OIL: Sales reported at 
16%4c, up Yc from last week. 

COCONUT OIL: Untraded, but 
easier than previous week at 12%c, 
nominally. 

COTTONSEED OIL: Market eas- 
ier, attributed to sales of new crop oil. 

Cottonseed oil futures in New York 
were quoted as follows: 


FRIDAY, JULY 2, 1954 


in various trades 


Prev. 
Open High Low Close Olose 
July | ee are y 16.25b 16.40 
Sept. - 15.40 15.23b 15.35b 
Oct. . 14.95b 14.90b 14.95b 
Dec. .. 14.74b 14.67b 14.68b 
Jan. . 14.70b 14.65b 14.68b 
Mar. .... 14.85b 14.81b 14.87b 
May . 14.90b 14.80b 14.89b 
Sales: 36 lots. 
MONDAY, JULY 5, 1954 
Independence Day Holiday, 
no trading in cottonseed oil futures 
TUESDAY, JULY 6, 1954 
July . 16.25 16.25 16.20 16.23b 16.25b 
Sept. - 15.00b 15.23 15.20 15.20b 15.23b 
Oct.  I46-TED ccce esse 14.94b 14.90b 
Dec. . 14.55b 14.65b 14.67b 
Jan. . 14.50b 14.60b 14.65b 
Mar. .... 14.76b 14.80b 14.81b 
May .... 14.70b 14.80b 14.80b 
Sales: 26 lots. 
WEDNESDAY, JULY 7, 1954 
July .... 16.15b 16.15 16.15 16.16b 16.23b 
Sept. .- 15.15b 15.20 15.20 15.20b 15.20b 
WEG, «ccs TERR | cece sees 14.88b 14.94b 
Dec. .... 14.60b 14.63b 14.65b 
ee eae -ee.  14.60b 14.60b 
} Mar. .... 14.75b 14.80 14.80 14.75b 14.80b 
May .... 14.75b.... sees 14.74b 14.80b 
Sales: 22 lots. 





VEGETABLE OILS 


Wednesday, July 7, 1954 
Crude cottonseed, oil, carlots, f.o.b. mills 


VANE ovicdecncvcccssssccccteeres 14 @14%n 
Southeast .....ccccccccccccccccce 144%n 
a ORME «oy wavces swe ts dodedaes canes 13% @13%n 
Corn oil in tanks, f.o.b. mills ..... 14%pd 
Peanut oil, f.o.b. Southern mills .. 16 
Soybean oil, Decatur ............++ 354 @13% pd 
Coconut-oil, f.o.b. Pacific Coast ... 12%4n 
Cottonseed foots, 

Midwest and West Coast ........ 1%b 
BGG ccd spc.bescewesncenensseeucms 1%b 
OLEOMARGARINE 
Wednesday, July 7, 1954 
White domestic vegetable ........seseeeeees 27 
Yellow Quarters .....cccccccccccccccccscsces 29 
Milk churned pastry ......ccccccccccccecers 27 
Water churned pastry .....e.seeeeeececeece 26 


OLEO OILS 


(F.0.B. Chicago) 


i Lb. 
| Prime oleo stearine (slack barrels)....124%4@13 
17 @18 


| Extra oleo oil (drums) 


pd—paid. n—nominal. a—asked. b—bid. 
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Tallow-Grease Consumption 
Up Sharply in Oct.-April 


Production of inedible tallow and 
greases in the first six months of the 
present marketing year was up 5 per 
cent from a year ago, but total dis- 
appearance rose 16 per cent, accord- 
ing to the Agricultural Marketing 
Service. The result was that stocks 
on April 1 were down from October 
1 and the lowest for April since 1951. 
A year earlier stocks rose sharply 
from October to April. Prices in- 
creased with the heavy demand. 

Domestic use of tallow and greases 
rose 5 per cent from a year earlier, 
with all the increase in October-De- 
cember. Consumption in April-Sep- 
tember is not expected to vary much 
from the 734,000,000 Ibs. in 1952- 
53. Exports in October through 
March were at a monthly rate of 
99,000,000 Ibs., or 37 per cent more 
than the year before, but may drop 
due to a shortage in dollar exchange 
in our two biggest buyers, Japan and 
Italy. 


Two Fats-Oils Experts to 
Survey Export Outlook 


Two marketing specialists have 
been appointed by the USDA to con- 
duct first-hand studies abroad of mar- 
keting possibilities overseas for fats 
and oils and oilseeds. They are Wil- 
liam Stedman and John Burgess, both 
former USDA marketing specialists 
who have been employed recently in 
private industry. 

Burgess is to leave this month for 
Japan and other Far Eastern coun- 
tries to appraise requirements there, 
and Stedman will leave for Europe. 


Fats In Poultry Feeds 


Fat products, in use for some time 
in livestock feeds, have been introduc- 
ed as a supplement in poultry feeds, 
the poultry extension division of the 
University of Illinois has disclosed. 
The advantage of fats, it was pointed 
out, is to reduce the dust problem in 
feeds and make them greener and 
more palatable. 


EASTERN BY-PRODUCTS 

New York, July 7, 1954 

Dried blood was quoted Wednes- 
day at $8.50 per unit of ammonia. 
Low test wet rendered tankage was 
listed at $7 to $7.50 per unit of 
ammonia and dry rendered tankage 
was priced at $1.90 per protein unit. 


Grant for Tallow, Grease 

Authorization of $4,000,000 to Italy 
for the purchase of tallow and grease 
from the United States has been an- 
nounced by the Foreign Operations 





Administration. 





NEW PACKAGE 
INSERTS SELL 


MILLIONS OF 
WIENERS! 








MADE EXCLUSIVELY FOR 
FRANK AND WIENER PACKERS 
BY THE WORLD’S LARGEST 


Industrial Comic Book Creators ! 


Remarkable case histories — In 12 
months, 13 packers used 17 million comic 
books as package inserts, one per package, 
all produced by us. One wrote of an increase 
of 300% for the year, another of 58% almost 
at the start. 


Specially made wiener insert cam- 
paign — As a result of success of our pre- 
vious campaign, which had to be folded to 
fit the package, we have produced a more 
comprehensive series, tailor-made for wiener 
packages, containing 25 books. 


New 25-book, 16 page, 4-color “Old 
Glory Series’’ — Each book tells the story 
of two states, 24 books for 48 states, plus 
one book covering the territories. That gives 
you a 6-months campaign, enough to do a 
real volume-building job. Get the public ask- 
ing for your products by name and buying- 
habits form. 


Send today for case histories, complete 
details and a set of samples of the “Old 
Glory Series.’ 


Extra advertising value — Entire back 
page can be imprinted with message about 
your other products, about other books in 
the series or your institutional story. 


Wa. C. Poprrr & Co 


NEW YORK: 148 LAFAYETTE ST. 
Phone CAnal 6-4450 


Teletype N.Y. 1-400 


4) 








































50-Ib. heavily 
compressed cubes 


CLEAN BRINE! 


Order from your distributor or write 
International Salt Co., Inc., Scranton 2, Pa. 








TeGLER MUERE 


% Trademark 


VOLLRATH... 


STAINLESS STEEL \ 
For lasting economy and cleanliness 











Pails, buckets UTILITY PANS FOR STORAGE AND HANDLING 
available Available in sizes for every need. 








These pails and pans made of extra durable, 
easy-to-clean stainless steel . . . stay new-looking 
longer... and heip you meet and maintain rigid 
sanitary requirements. Built to withstand years 
of hard use. 











More and more packers agree . . . Vollrath is the 
line designed to speed meat handling. You'll find 
hundreds of uses i Vollrath Stainless Steel Ware 
in your plant, too. Seamless, crevice-free construc- 
tion, corrosion resistant and non- contaminating. 
See your Vollrath Distributor. 





SINCE 1874 Write for 
The illustrated catalog. 


THE VOLLRATH CO. “GGrraeL 


Branch Offices 
SHEBOYGAN, WISCONSIN 


and Display Rooms 
Merchandise Mart, Chicago 


200 Fifth Avenue, New York @ 712 S. Olive Street, Los Angeles 









For Refrigeration with 


UNIT COOLERS 
SPRAY DECKS 











Now available in Gallon Tins 
or 50 Gallon Barrels 


Diced Sweet Pickles 
Diced Dill Pickles 


Our Gallon Tins of Pickles will 
keep indefinitely with no Break- 
age in transit or handling in your 
plant. No danger of glass in your 
meat products. 


Uniform Perfect Cubes—Good 
Color—Exceptional Flavor 


Prices on request— 
Send for Samples... 


Phone or wire collect 
2201-3301-3311 


|. MILLER PICKLES, INC. 


BROCTON, N. Y. 











For REDUCING 
PACKING HOUSE 
BY-PRODUCTS 


Stedman equipment has enjoyed an enviable 
reputation in the Meat Packing and Rendering 
Industries for well over 50 years. Builders of 
Swing Hammer Grinders, Cage Disintegrators, 
Vibrating Screens, Crushers, Hashers — also com- 
plete self-contained Crushing, Grinding, and 
Screening Units. Capacities 1 to 20 tons per hour. 





Builders of Dependable Machinery Since 1834 





TEDMAN 


HAMMER 
MILLS 








STEDMAN FOUNDRY & MACHINE COMPANY INC. 


Subsidiary of United En 


General Office & hg 


undry ¢ 


‘AURORA. INDIANA 
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HIDES AND SKINS 





Prices hold steady for hides traded 

in slow activity Wednesday—Small 

packer production slow to move— 

Country hides trade at steady to high- 

er prices—Kipskin sales at midweek at 

lower levels—Sheepskin market dull 
and without feature. 


CHICAGO 


PACKER HIDES: All selections of 
hides were wanted Tuesday at steady 
prices, but packers did not make their 
positions known and no trading ma- 
terialized throughout the day. The in- 
terest presumably spouted from deal- 
ers and some trade sources thought 
July kill stock was their goal. 

Steady prices were paid for hides 
early Wednesday, but not all selec- 
tions were traded. About 4,000 heavy 
native steers sold at 12c and 12%c 
for Cedar Rapids, Albert Lea and Chi- 
cago production. Some 7,800 branded 
steers brought 10c for Colorados and 
10%c for butts. About 1,000 Peoria 
light native cows sold at 16c. A mixed 
lot of branded steers and branded 
cows sold at 10c to 12c. 

SMALL PACKER AND COUN- 
TRY HIDES: Trading of small packer 
hides was slow this week with avail- 
able offerings of various weights 
priced higher than tanners were will- 
ing to pay. The 50@52-lb. average 
was offered at 1242c, but were coun- 
tered with bids at lower levels. The 
60-Ib. average was bid at 9%c and 
went untraded, which made for a 
nominal quotation of 914@10c, 

The country hide market was slow 
although export interest was reported- 
ly good. Some 50@52-Ilb. mixed ren- 
derers and locker butchers sold at 
8'%2@9c and straight locker butchers, 
same average, brought 9@9%c. The 
38@40-Ib. average small packer hides 
were bid at 14@14%c at picked 
points. 

CALFSKINS AND KIPSKINS: On 
Friday of last week, about 9,000 St. 
Paul and Chicago heavy calf sold at 
42%c. Southwestern kip and over- 
weights brought 24c and 2lc and St. 
Louis kip brought 25%c. There was 
also trading of St. Louis heavy calf 
and about 6,000 sold at 40c. No sales 
of calfskins were heard this week, but 
it was thought 42%c for northern pro- 
duction could not be obtained. Kip- 
skins, however, sold at midweek, and 
about 20,000 kip and overweights 
brought 25c for rivers and northerns. 

SHEEPSKINS: No trading of shear- 
lings was reported this week; however. 
some No. 1 shearlings were offered 
at 1.55 on some and at higher levels 
on better grades. The No. 2 shear- 
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lings were offered at 1.20 with better 
grades also offered higher. The No. 3 
shearlings were offered at .70. Dry 
pelts were quoted somewhat higher 
on the basis of last sales at 28@28%4c. 
Some pickled skins reportedly sold 
again this week at 12.00 per dozen for 
spring lambs. 


N.Y. HIDE FUTURES 


FRIDAY, JULY 2, 1954 


Open High Low Close 
July ...< ISB pce ibane 16.25b 16.40 
Oct. ... 14.85b 14.95 14.82 14.87b- Ya 
Jan. ... 15.50b 15.62 15.50 15.57 
Apr. ... 16.05b 16.02 16.00 16.07b- 10a 
July ... 16.35b 16.56 16.56 16.50b- 60a 
Oct. ... 16.70b saree ven 16.85b-17.05a 


Sales: 46 lots. 


MONDAY, JULY 5, 1954 


Independence Day Holiday, 
no trading in hide futures 


TUESDAY, JULY 6, 1954 


July ... 14.50b 14.32 14.32 14.29b- 34a 
Oct. ... 14.80b 15.00 14.95 14.95b-15.00a 
Jan, ... 15.50b 15.70 15.70 15.65b- 70a 
Apr. ... 16.00b aens “ues 16.15b- 22a 
July ... 16.50b 16.60b- 72a 


Oct. 1... 16.95b 17.15 = 17.15 
Sales: 18 lots. 
WEDNESDAY, JULY 7, 1954 


17.00b- 20a 


July ... 24.25b 14.45 14.40 14.35b- 40a 

Oct. ... 15.05b 15.15 14.99 14.99 

Jan. ... 15.70b 15.80 15.63 15.63b- 67a 
16.11b- 20a 


Apr. ... 16.20b 16.11 16.10 
July ... 16.65b Pies Bae 
Oct. ... 17.05b 

Sales: 22 lots. 


THURSDAY, JULY 8, 1954 


16.55b- 70a 
16.95b-17.20a 


July ... 14.26b alae re 14.27b- 35a 
Oct. ... 15.00 15.03 14.96 14.95b-15.00a 
15.61b- 66a 


Jan. ... 15.64b 15.70 15.64 
Apr. ... 16.10b ahs ce 
July ... 16.55b 
Oct. ... 16.95b 

Sales: 42 lots. 


CHICAGO HIDE MOVEMENT 

Receipts of hides at Chicago for 
the week ended July 3, 1954, to- 
taled 4,161,000 Ibs.; previous week, 
4,167,000 Ibs., same week, 1953, 
3,637,000 Ibs.; 1954 to date, 145,- 
428,000 Ibs., same period, 1953, 
129,299,000 Ibs. 

Shipments for week ended July 
3, 1954, totaled 3,458,000 Ibs.; pre- 
vious week, 2,964,000 Ibs.; corre- 
sponding week, 1953, 2,645,000 Ibs.; 
this year to date, 109,990,000 Ibs.; 
corresponding week, 1953, 97,348,- 
000 Ibs. 


16.10b-16.16a 
16.55b- T5a 
17.00b- 20a 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ending Previous Cor. Week 
July 7, 1954 Week 1953 
Nat. steers. .144%@I15 144%@15 15 @17 
Hvy. Texas 
steers .... 10% 10% 13 
Butt brand, 
steers .... 10% 10% 13 
Col. steers.. 10 l4n 12 


Ex. Igt. Tex. 

steers .... l14n 12 @12%n 134%4n 
— cows.12 @12% 134%@14%n 154% @16 

y. nat. 
Hy. nat. cows.13% @14%n 18% @14% 174%@18% 
Lt. nat. cows.16 @16% 16 @16% io aie 
Nat. bulls .. 94%@10n 10n 10 10% 
Brand. bulls. 8%@ 9n 9n 9 @9 
Calfskins, 


Nor. 10/15.40 @42%n 42lon 57% 

10/down .40 @42%n 42%n 50 @52% 
Kips, Nor. 

nat., 15/25. 25 274%n40 @42n 
Kips, Nor. 


Br., 15/25. 22%n 25n 3874%n 
SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and 


over .... 94%@10n 9%@10n 12%@13n 
50 lbs. ... 12n 12n 15 @15%n 
SMALL PACKER SKINS 
Calfskins, 
und. 15 lbs. 28@ 30n 28@ 30n 35 


Kips, 15/30... 18@ 20n 18@ 20n 27 
Slunks, reg...1.25@1.35n 1.25@1.35n 1.25@1.50 
Slunks, h’rless 25@ 35n 25@ 35n 30@ 35n 


SHEEPSKINS 
Packer shearlings, 
No. 1 1.60n 1.65@1.75 2.45 
Dry Pelts 28@28%4n 28n 29@30n 


Horsehides, 
Untrmd. 9.50@10.00n 


CANADIAN HIDE STOCKS 


Stocks of raw hides and skins held 
by Canadian tanners, packers and 
dealers on April 30, 1954 compared, 
as reported by the Dominion Bureau 
of Statistics. 


10.75 12.00@12.50n 


Apr. 30 Mar. 31 Apr. 30 


1954 1954 1953 
Cattle Hides ....... 568,758 548,532 421,074 
Calf and Kip Skins. 464,773 416,732 309,224 


Goat and Kid Skins. 8,767 10,979 22,400 
Sheep and Lamb 

Skins (doz.) ..... 33,071 34,747 24,860 
Horse Hides ....... 114,779 214,376 %17,776 


1Includes 5,982 horse fronts. *Includes 5,251 
horse fronts. “Includes 5,355 horse fronts. 


Leather Sales on Increase 


Vacation time wear and tear on 
wearing apparel, coupled with a gen- 
eral girding of the shoe industry for 
increased production of foot-wear for 
the next few months has resulted in 
increased sale of leathers, the tanning 
industry has indicated. The shoe in- 
dustry has leveled its sights toward 
the 500,000,000-pair mark for the 
year and output will have to be 
raised to hit the goal. 








No fee involved. 


826 McBride Rd. 





SALES SUPERVISORS 


Are you being held back in your present job? Do you want that 
big opportunity to advance to high-salaried sales managership? 


My client, a large, rapidly expanding meat processor, has asked 
me to refer candidates to fill two important sales supervisory 
posts. One of these men will ultimately be appointed sales man- 
ager. The other has an assured future. 


Write me with utmost confidence, giving full details about your 
background, and | will arrange for you to negotiate directly. 


Jack Macdonald, mercanoisine 
CONSULTANT TO THE MEAT INDUSTRY 


Madison 4, Wis. 
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H. L. SPARKS & CO. 





LIVESTOCK BUYERS 
at stockyards in 
NATIONAL STOCK YARDS, ILL. 
PEORIA, ILL. 


BUSHNELL, ILL. 
SPRINGFIELD, ILL. 


Midwest Order Buyers. 


Orders placed only through 
NATIONAL STOCK YARDS, ILL. 
UPton 5-1860 


Bridge 1-8394 
UPton 3-4016 


Phones 





All our country points operate under | 











BUY YOUR 
A oe On eo OO 8 
SEASONINGS 


——~— 7 
LS 
OH BOY, THAT'S GOOD 
WHEN SEASONED WITH 
“SHIELD BRAND" 
ONION or GARLIC 
POWDERS OR FLAKES 


HORSERADISH 
POWDER 


GREEN or RED 
BELL PEPPER FLAKES 


MONOSODIUM 
GLUTAMATE 
(Original, AJIl-NO-MOTO) 
e 
BROKERS WANTED 
& 


if it is produced or grows anywhere in 
What 
ere you interested in? Let us quote on 
your requirements. 


SAMPLES UPON REQUEST — ADDRESS 


SOKOL & CO. 


the world — we can get it for you. 





241 €E. Illinois St 
Chicago 11, lil 
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Week’s Closing Markets 





CHICAGO PROV. STOCKS 


Lard inventories in Chicago on 
June 30 amounted to 12,946,450 
Ibs., according to the Chicago Board 
of Trade. This was a decrease com- 
pared with the 15,285,550 Ibs. of 
product in store on May 31 and far 
less than the 93,091,929 Ibs. a year 
earlier. Total of all meats amounted to 
39,879,864 Ibs. as against 44,897,084 
Ibs. on May 31 and 49,120,007 Ibs. a 
year earlier. Chicago provision items 
appear below: 


June 30, May 31, June 30, 
54 Ibs. 54 lbs. 53 Ibs. 
All Brid. Pk. 
(eee 584 439 776 


P.S. lard (a).. 7,639,933 11,089,203 69,809,908 


P.S. lard (b).. 7,909,972 
Dry rendered 

lard (a) .... 3,376,310 2,042,033 8,501,794 
Dry rendered 

TS ao ae 1,728,394 
Other lard 1,931,207 2,154,314 5,141,861 


TOTAL LARD.12,946,450 15,285,550 93,091,929 
D.8. Cl. bellies 


(contr.) .... 31,000 29,800 
D.S. Cl. bellies 

(other) ..... 5,999,275 6,035,592 6,231,641 
TOTAL D.S. CL. 

BELLIES ... 6,030,275 6,065,392 6,231,641 
D.S. rib bellies. . 
D.S. fat backs 2,680,187 3,329,881 2,456,982 
8.P. regular 

MARIOS: 6652.0 417,690 264,734 420,111 
S.P. skinned 

hams ....... 9,175,178 9,343,908 10,772,251 
S.P. bellies....11,267,976 14,181,621 14,776,045 
S.P. picnics, 

S.P. Boston 

shoulders .. 3,468,227 4,720,401 8,287,566 
Other cuts 

ee 6,840,331 6,991,147 6,185,411 
TOTAL ALL 

MEATS _....39,879,864 44,897,084 49,120,007 


(a) Made since Oct. 1, 1953. (b) Made previous 
to Oct. 1, 1953. 


The above figures cover all meat in storage in 
Chicago, including holdings owned by the Govern- 
ment. 


Wholesale Price Indexes 


Meats swung back upward in the 
week ended June 29 after four con- 
secutive weeks of declines to 92.4 
from 91.1 the week before in market 
basket price indexes reported by the 
Bureau of Labor Statistics. The calcu- 
lations are based on the 1947-49 aver- 
age of 100 per cent for the period. 
Hogs registered an increase of 1.7 per 
cent, while steers declined 1.0 per 
cent, lard, 1.2, and tallow, 3.3 per 
cent. 


THURSDAY’S CLOSINGS 
Provisions 

The Chicago hog top was $24.75; 
average, $19.70. Provision prices were 
quoted as follows: Under 12 pork 
loins, 60; 10/14 green skinned hams, 
50%4@51; Boston butts, 38a; 16/down 
pork shoulders, 35 nom.; 3/down 
spareribs, 49 nom.; 8/12 fat backs, 
12%@13; regular pork trimmings, 
19% nom.; 18/20 DS bellies, 28 nom.; 
4/6 green picnics, 36%; 8/up green 
picnics, 24%. 

P.S. loose lard was quoted at 15.75 
nom. and P.S. lard in tierces at 15.87% 
nom. 

Cottonseed Oil 

Closing N.Y. cottonseed oil futures: 
July 16.20b-24a; Sept. 15.20b-27a; 
Oct. 14.85-86; Dec. 14.70; Jan. 
14.65b; Mar. 14.72b-80a; and May 
14.70b-85a. Sales: 67 lots. 


CHICAGO PROV. SHIPMENTS 
Provision shipments by rail, in the 
week ended July 3 compared: 


Week Previous Cor. Week 
1953 


July 3 Week 
Cured meats, 
pounds ..... 9,050,000 7,523,000 3,827,000 
Fresh meats, 
pounds .....26,238,000 29,878,000 15,374,000 
Lard, pounds .. 4,231,000 3,134,000 4,363,000 


June Farm, Parity Prices 

Average farm prices, effective par- 
ity prices and percentage of parity as 
of June 15 were reported by the Ag- 
ricultural Marketing Service in that 
order as follows: Beef cattle—$16.90, 
$21.20 and 80; hogs—$21.70, $20.70 
and 105; Lambs—$20.30, $23.00 and 
88; Calves—$17.50, $23.30 and 75; 
wool—$55.20, $58.90 and 94. 


U.S. Lard Storage Stocks 


U. S. stocks of lard as reported by 
the Bureau of Census in 1,000 Ibs. 
on following dates: 


May 29 Apr. 30 May 31 

1954 1954 1953 
TRONGOTOO icc ceasss 45,153 49,123 146,709 
ROUNGR vchevvesdes 24,125 24,901 53,912 
OUR (i635 5 Gadus eee 69,278 74,024 200,621 








THE RATH PACKING CO., WATERLOO, IOWA 


BLACK HAWK 


MEATS 


FROM THE LAND O CORN 


THE NATIONAL PROVISIONER 
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5 Re-define Heifer Beef for May Cattle, Swine Costs Disease Research Boosts 
Armed Service Procurers Above 1953; Others Below Livestock, Meat Industry 
24.75; In order to clear up the uncertain- Packers operating under federal in- Fewer than 1,000 beef carcasses 
s were | ty and confusion which heifer meat spection during May bought most were condemned during inspection 
pork | has caused Armed Service procure- classes of livestock at prices lower because of tuberculosis last year, 
hams, | ment agencies, the Quartermaster than those paid in the corresponding while 25 or 30 years ago the number 
/down | Corps, after consultation with the month of 1953. of condemnations ran from 50,000 to 
/down | meat industry, has rewritten its defini- Average cost of cattle in May at 70,000 animals, according to Dr. By- 
backs, tion for the meat to read as follows: $18.91, was 101 per cent of 1953; ron T. Shaw, administrator of the 
mings, “Heifer beef shall be from imma- Calves at $18.51 were 8 per cent USDA’s agricultural research service. 
; nom.; ture female bovines. Only carcasses under 1953; hogs at $24.97 had 106 He estimated that the financial sav: 
green which have not had the udders re- per cent of last year’s value, and sheep ings to cattlemen made possible by 
moved will be considered for grading. and lambs averaging $21.49 cost 3 research and controls on this one dis- 
15.75 Whether udders are “dry” or “not per cent more than in the preceding ease alone would have paid for all the 
5.87% | dry” shall have no bearing on the ac- = Ye®. research, regulatory and_ inspection 
ceptability of the carcass. The heifer The 1,439,145 cattle, 561,146 — work on livestock now being carried 
carcass shall be selected from a grade calves, 3,380,365 hogs and 1,044,814 on by the Department of Agriculture. 
tures: standpoint on the merits of the grade sheep and lambs slaughtered under “Many improvements have been made 
b-27a; characteristics of quality, finish, con- federal inspection in May had dressed in producing beef cattle over the 
Jan. formation, and youth. The usual car- yields of: May, 1954 May, 1953 years. Back 70 years ago, it took four 
| May cass condition requirement shall ap- tbe and more often five years for a long- 
ply after heifer carcasses have met - 2 papa eiebenaeesh e po horn to reach a top weight of 1,000 
ae >< tt, e, i - Pork (carcass wt.) : J madavs V 7 ‘ cee ‘ 
NTS am De nek requirements and Lamb and poke , 03 sar a adays ye be culkin’ ty, - 
. $ stampec with the applic- a ts ,] 1,; animal around unless it made a com 
in the able grade stamp. The udders shall ries five SaaS 8.166 parable gain in less than half the 
be removed and retained by the con- a8 a : ‘ ee time,” Dr. Shaw declared. 
i tractor prior to wrapping and ship- Average live weights of livestock 


}, 827,000 


ping.” 


butchered in May were as follows: 





National Barrow Show to 


May, 1954 May, 1953 
374,000 ek ea ‘050.0 083.7 Feature Truck-Load Again 
368, States Hold Positions in WOE Leccercts cos: oe 1,014.7 
Heifers! "925.8 The “truck-load” in the National 
May Cattle, Hog Slaughter ba ; pa Barrow show which is scheduled for 
> pe States leading in livestock slaughter Sheep and iambs °222.220! “95.4 “95.6 September 14 through 17 at Austin, 
ity as held much the same position in May Dressed yields per 100 Ibs. live manera will is RN be the feature divt- 
e Ag- as in months past. California led in weight for two months were: sion of the entire event, show officials 
1 that cattle kill with 181.000 head. followed May, 1954 May,1953 have disclosed. This title will be the 
16.90. : ; Rover ee ? es ‘ Per An‘l Per An'l ; ‘coveted by competitors as it is 
IU, in order by Illinois and Iowa with Cattle .....0eesscererssenes DOO 56.7 most coveted by competitors as it 1s 
320.70 173,000 and 151,000. Wisconsin re- Wows” 0202000000001 Zo 76.3 this division that the best all breeds 
i‘ ported a calf slaughter of 102,000 pear ginny gol peerenree is 1h and cross-breeds will compete in all 
75; head, followed by 87,000 in Texas Lard per animal ... 37.1 35.3 weight classifications. 
and 76,000 in New York. Average dressed weights of live- The truck-load is given the entire 
May hog slaughter of 645,000 in stock compared as follows: arena and ten market hogs of each 
Iowa ranked it first and Illinois stood May, 1954 — May. 1953 Jot pass before each of the eight judges 
ed by second with 409,000 head, while Min- Cattle, ss seesseeeeeeressees TOES pte and the spectators. It is felt that close 
0 Ibs. a sre eg sca - om ee ae racers: -tr ae =. judging 2 Larsomned ~ veah a 
urd, Cahiornia le sheep siaught- uage votes 2pende > or 
May 31 . 7 I spe " “ " sea! ene. - 1Also included with cattle. “Subtract 7.0 to J BE - ner seep y ' anes 
ae; er with 199,000, followed by Iowa obtain reported packer style average. Totals and without being influenced by any 
BS 12 and Texas with 112,000 and 109,000. Waxed on, unrounded numbers, “Includes ren of the other judges. 











HYDRO VAT DUMPER 


Eliminates Manual Handling 
of Product! 


Now empty 25 vats per hour. Hams, bellies, 
squores, picnics and other product handled in 
containers con be dumped! 


Electric solenoid operated valve. Push button 
control! Powered by air-cooled motor with 
hydraulic pump and reservoir fully enclosed. 
Ram-type hydraulic cylinder. 





Write for full particulars. 


MATERIALS TRANSPORTATION co. 


400 N. MICHIGAN AVENUE CHICAGO 11, ILLINOIS 











JULY 10, 


NER 1954 45 














LIVESTOCK PRICES AT 11 CANADIAN MARKETS 

Average price per cwt. paid for specific grades of steers, 
calves, hogs and lambs at 11 leading markets in Canada 
during the week ended June 26, compared with the same 
time 1953, was reported to THE NATIONAL PROVISIONER 
by the Canadian Department of Agriculture as follows: 








GOOD VEA 
STEERS CALVES HOGS* LAMBS 

STOCKS Up to Good and Grade B} Good 
YARDS 1000 Ibs Choice Dressed Handyweights 

1954 1953 1954 1953 1954 1953 1954 1953 
Toronto ....- $19.01 $19.22 $21.00 $23.46 $34.00 $31. 4 $26.00 $28. 91 
Montreal .... 19,65 19.00 19.00 20.50 35.00 31.¢ 28.00 : 
Winnipeg ... 17.00 19.00 23.00 31. 96 30.10 24.59 
OU a 18.73 20.95 19.49 
Edmonton ... 18.40 21.00 23.00 
Lethbridge .. 18.40 20.00 
Pr. Albert .. 17.75 21.50 22. 125 
Moose Jaw .. 17.10 19.40 J fs an Pee 
Saskatoon ... 17.30 0 24.00 31.00 28.10 26.50 
MOGIMA 22.0. 17.20 21.20 21.20 30.90 28.10 21.50 5 plats 
Vancouver .. 18.80 20.50 23.05 eee 32.75 24.18 29.00 





*Dominion Government premiums not included. 








EDWARD KOHN Co. 


3845 EMERALD AVE., CHICAGO 9, ILL., Phone: YArds 7-3 


We deal in 
Straight or Mixed Cars 


BEEF - VEAL 
LAMB - PORK 
ano OFFAL 


‘@ Our more than 25 years in busi- 
ness offers you an established out- 
let for distribution of your products 
in the Chicago area. 


@ Fully equipped coolers for your 
protection. 


We Invite Your Inquiry 











As simple as - - - 
2+2=4! 


PACKER + K. 


BLOOMINGTON, ILL. JONESBORO, ARK, 
CHATTANOOGA, TENN, LAFAYETTE, IND. 
CINCINNATI, OHIO LOUISVILLE, KY. 
DAYTON, OHIO MONTGOMERY, ALA. SIOUX FALLS, S.D, 
DETROIT, MICH. NASHVILLE, TENN. VALPARAISO, IND. 
FLORENCE, S.C. SERVICE 


wison ee. | C KENNETT- MURRAY 


FULTON, KY. 
LIVEstock BuYINS 





OMAHA, NEBR. 
PAYNE, OHIO 
SIOUX, CITY, IOWA 








INDIANAPOLIS, IND. 
JACKSON, MISS. 
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SLAUGHTER 
REPORTS 


Special reports te THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers. 


CATTLE 
Week Cor. 
Ended Prev. Week 
July3 Week 1953 


Chicagot . 24,218 23.654 22,072 
Kan, Cityt.. 17,462 14,525 ¢ 
Omaha*t ... 25,281 26,319 21,831 
East St. L.t. 12,042 11,986 10,251 
St. Josepht. 12,441 9,213 8,883 
Sioux Cityt. 10,134 10,116 9,863 
Wichita*t .. 3,998 3,250 4,489 
New York & 

Jer. Cityt. 12,249 11,349 10,540 
Okla. City*t 12,944 10,818 aan 
Cincinnati . ..... 4,792 
Denvert ... 
St. Pault. 15,194 15,400 
Milw aukeet. 3,120 3,313 


. 149,084 1 


Total 56, 156,501 121,947 
HOGS 

Chicagot . 24,192 24,039 24,014 

Kan. City$.. 9,427 8,194 7,210 

Omaha *t .. 23,867 22,092 20,465 


East St. L.t. 13,208 16,129 12,651 





St. Josepht. 13,917 13,123 
Sioux Cityt. 12,772 14,171 
Wichita*t .. 6,092 6,173 
New York & 
Jer. Cityt. 37,323 35,674 36,895 


Okla. City*t 8,952 8,747 6,407 
Cincinnatig .. 22... 9,320 9,070 
ee | ae 6,787 ‘cores 
St. Paulf .. 23.5387 21.975 10,411 
Milwaukeet. 3,662 3,307 38,217 
Total .. 182,949 189,731 166,404 
SHEEP 
Chicagot ... 2,989 3,398 3,741 
Kan, Cityt.. 6,440 8,102 6,156 
Omaha*t ... 10,284 12427 8,991 
East St. L.t. 6,897 6.749 6,552 
St. Josepht. 8,293 7,264 6.677 
Sioux Cityt. 4,717 4,728 3,068 
Wihehita®? .. 2,782 1.857 1.701 
New York & 
Jer. Cityt. 47.5 
3 


7 50.418 46,482 
Okla. City*t ¢ 5 


1 
105 3.561 5,306 


Cincinnati§ = ..... 413 421 
| ae ee ee 
St. Pault .. 1,478 1,637 348 
Milwaukeet. 621 46 326 
Total .... 94,123 104,858 89,860 
*Cattle and calves, 
+Federally inspected slaughter, 


including directs. 
‘ tStockyards sales for local slangh- 
er 


§Stockyards receipts for local 
slaughter, Including directs. 


BALTIMORE 
LIVESTOCK 
Livestock prices at Balti- 
more, Md., on Wednesday, 
July 7 were as follows: 


CATTLE: 
Steers, prime ......$26.00 onlv 
Steers, gd. & ch.... 22.00@25.00 
Steers, can. & util.. 10.00@16.00 
Heifers, gd. & ch.. 21.00@22.50 
Heifers, util. & ch.. 13.00@18.00 
Cows, util. & com'l. 11.50@13.00 
Cows, cull & util.. None rec. 
Cows, can. & cut.. 7.00@11.00 
Bulls, util. & com’l. 13.00@15.50 

VEALERS: 

Choice & prime . 
Good & choice 
Com'l & ed. 


- 21.09@22.00 
i6:00eue 18.00@20.00 
agieicine 12.09@15.00 


Gere WET, ca cdc. ae 9.00@11.50 
HOGS: 

Choice, 180/220 .... 2? 5.00@25.75 

Sows, 400/down . is: 00@18.50 





LAMBS: 


Util. & prime . 21.00 only 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 
4lst st., New York market 
for week ended July 3: 
Salable .. 124 197 
Total (ine. 
directs).6,130 4,399 15,519 14,134 
Prev. wk.: 
Salable .. 157 325 
Tot. (ine. 
directs).5,151 4,262 14,793 27,807 


*Including hogs at 31st st. 








CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 

Cattle Calves Hogs Sheep 

July 1.. 3,380 399 8,848 

July 2.. 1,220 402 5,466 

July 3.. 561 74 2,196 

July 5..20,764 373 9,339 

July 6.. 8,000 460 8,500 

July 7..12,C00 500 8,000 
*Week so 


25.839 





1,305 28,218 
1,631 27,787 


ago ..80.877 1,725 42,949 8,046 
*Including 400 cattle, 1,533 hogs 
and 299 sheep direct to packers. 





SHIPMENTS 

July 1.. 2,118 102 3,463 sa 
July 2.. 1,305 66 2,005 50 
July 3... 3 roe 341 eae 
July 5.. 5,292 170 3,001 
July 6.. 3,000 ..- 1,000 a8 
July 7.. 5,000 oan. eee 100 
Week so 

far ...13,292 170 +6,001 100 
Wk. ago.12,596 183 4,671 657 
Yr. ago.12,891 251 5,063 247 


2 yrs. 
ago ..12,210 328 9,650 318 


JULY RECEIPTS 





1954 1953 
Cattle 25 31,992 
Calves 1,913 
Hogs 43,160 
Sheep 7,373 

JULY SHIPMENTS 

1954 1953 
ORCS eee 16,929 16,930 
1 11,810 8,859 
WIN eset oa cc 150 220 
CHICAGO HOG PURCHASES 


Supplies of hogs purchased at 
Chicago, week ended Wed., July 7: 





Week Week 

ended ended 

July 7 June 30 

Packers’ purch... 22,502 26,516 
Shippers’ pureh.. 13,365 9,383 
TOA scsvee -e- 35,867 35,899 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices paid for livestock 
at Los Angeles on Wednes- 
day, July 1 were report- 
ed as shown in the table 
below: 

CATTLE: 

Steers, choice . .$24.00 only 

Steers, good ....... 23.00 only 

Steers, commercial . 20.00 only 

Heifers, choice .. 22.65@ 23.50 

Heifers, util., com "1 15.00@17. 50 

Cows, util. & com’l. 12.00@14.75 

Cows, can, & cut... 8.00@11.00 

Bulls, util. & com'l. 14.50@18.00 
CALVES: 

Vealers, ch. & pr...$21.00 only 

Com'l & choice .. 17.50@20.00 

Calves, util. & gd.. 15.00@18.50 
HOGS: 

Choice, 210/240 

Sows, 410/down 
LAMBS (Spring): 

GOOD cceccsensicsoss None rec. 


CANADIAN KILL 

Inspected slaughter in 
Canada for week ended 
June 26: 


. $25.50 only 
. 14.50@17.00 


Week Same 
wk 


Ended ° 
June 26 Last 
1954 YF. 
CATTLE 
Western Canada .. 13,332 10,609 
Mastern Canada ... 14,459 = 11,545 
ORR tsi enews 27,791 22,154 
Gs me 
Western Canada .. 42.487 35,471 
Eastern Canada ... 39,142 37,551 
MME. acon bab b<e 81,579 73,022 
All hog carcasses 
SAGO Sic scve sds 88,821 78,981 
SHEEP 


Western Canada .. 1,661 1,282 
Eastern Canada ... 2,726 2,097 


OGRE os. cna ant 4,387 3,379 
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@11.00 
1@ 18.00 


) only 
1@ 20.00 
1@ 18.50 


) only 
1@ 17.00 


» rec. 


L 














PACKERS’ 
PURCHASES 


Purchases of livestock by pack- 
ers at principal centers for the 
week ending Saturday, July 3, 
as reported to The National Pro- 
yisioner: 


CHICAGO 
2,930 hogs; Wilson, 3,674 
6,097 hogs; Shippers, 
and Others, 11,491 


Armour, 
hogs; Agar, 
10,480 hogs; 
hogs. 

Total: 
34,672 hogs; 


24,218 cattle; 1,634 calves: 
and 2,989 sheep. 


KANSAS CITY 











Cattle Calves Hogs Sheep 
Armour . 2,926 1,010 1,552 1,815 
Swift .. 3,210 1,401 2,188 ... 
Wilson . 1,281 .... 2,068... 
Gentral . 1,002. .... ile aie 
Butchers. 5,616 37 f 
Others 939 By p 
Totals.15,014 2,448 9,427 6,440 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour 5 6,008 2,077 
Cudahy 5,285 805 
3 a 4,320 1,921 
Wilson .... 3,369 1,649 
Cornhusker. sae 
ONeill .... 
Neb. Beef.. 
Eagle ..... t 
Gr. Omaha. 571 
Hoffman 44 
Rothschild.. 649 
es 079 
Kingan .... 1,288 
Merchants . 96 
Midwest ... 105 
Omaha .... 570 
MIO so0cs 558 —_ 
Others oF 14,544 
Totals ..26,600 33,526 
EAST ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour . 2,881 1,371 3,104 3,615 
Swift .. 3,482 1,698 2,957 2,818 
Hunter . 1,022 .... 2, ‘ 
Heil Tone 
Krey ... 
Laclede . 
Luer 
Totals. 7,885 3,069 11,897 6,433 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift .. 3,466 557 7,418 3,590 
Armour . 3,951 559 5,311 2,737 
Others .. 5,211 76 3,520 — 


Totals* 12,628 1,192 16,249 6,327 





*Do not include 308 cattle, 1: 3 
calves, 1,030 hogs and 1,966 sheep 
direct to packers. 

SIOUX CITY 

Cattle Calves Hogs Sheep 
Armour . 3,959 2 4,211 803 
Cudahy . 3, 080 4,921 5 
Swift - 2,696 
Butchers. 33 4 sate re 
Others . 9,085 5 15,268 6 

Totals.19,734 11 27,096 1,713 
WICHITA 

Cattle Calves Hogs Sheep 
Cudahy 1,347 461 1,550 1,782 
Kansas . 441 7, Per ‘as 
Dunn .. 129 ee x 
Dold... 147 AS 546 
Sunflower 8 ee as 
Pioneer . ls 
Excel ... 683 an =) 2 
Others 945 m4 94 1,008 

Totals. 3,700 461 2,190 2,785 
MILWAUKEE 

Cattle Calves Hogs Sheep 
Packers. 978 2,655 3,630 473 
Others . 2,231 1,544 205 152 


Totals. 3,209 4,199 3,835 625 


OKLAHOMA CITY 


Cattle Calves Hogs Sheep 

Armour . 2,372 297 849 SS 

Wilson . 2,410 691 831 1,658 
Others .. 5,026 9 356 

Totals* 9,808 9,97 2,036 2,547 

*Do not include 869 cattle, 1,270 

calves, 6,916 hogs and 558 sheep 


direct to packers. 
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LOS ANGELES 

Cattle Calves ~— aa 
Armour . 220 124 
Cudahy . <i E 
Swift .. 121 
Wilson . 47 
Ideal ... 807 mip Py 
United . 563 51 576 
Machlin. 447 F Pee 
Gr. West.. 481 
Acme ... 337 
Atlas ... 430 


Clougherty ... ’ ; : 763 

Luer ... 102 noe 381 

Quality . 546 ta ee 

Others 2,430 589 415 

Totals 6,531 $41 2,135 
8ST. PAUL 


Cattle Calves Hogs 
5,146 
1,003 

> 


Sheep 
Armour . 2,041 8,706 f55 
Bartusch ripe 
Cudahy . 
Rifkin 
Superior. 
Swift 
Others 





Totals 17,457 5,485 34,293 1,478 
FORT WORTH 

Cattle Calves Hogs 
1,938 3,473 1,138 
2,975 697 


Armour F 





Bl. Bon 62 92 
City 222 oe 
Rosenths 11 224 66 


Totals. 5,982 6,293 1,927 


10,108 


TOTAL PACKER PURCHASES 


Week Cor. 
Ended Prev. Week 
July 3) Week 1953 
Cattle ....152,266 155,310 136,953 
FROGS 2.05. 179,283 181,390 165,129 
Sheep 47,892 70,271 49,957 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
July 2, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 275,000 305,000 104,000 
Previous 
week 273,000 289,000 127,000 
Same wk. 
1953 246,000 279,000 110.000 


1954 to 

date 7,370,000 9,287,000 4,132,000 
1953 to 

date 6,906,000 10,907,000 4,193,000 


PACIFIC COAST LIVESTOCK 

Receipts at leading Pacific Coast 
markets, week ending July 1: 

Cattle Calves Hogs Sheep 

Los. Ang.. 7,250 1,225 1,850 175 

N. Porti... 75 600 840 3,650 

San Fran.. 275 1,400 12,000 





75 
1,075 


CORN BELT DIRECT 
TRADING 

Des Moines, July 7- 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Min- 
nesota were reported by 
the USDA as follows: 


Hogs, good to choice: 
160-180 Ibs, .......$19.75@2 
180-240 Ibs, 21.75@2 


240-300 Ibs. 
300-400 Ibs. 


21.05@ 23. 10 
18.75@21.40 
Sows 
270-360 Ibs. 
440-550 Ibs. 


18.50@19.50 
14.25@17.25 


Corn Belt hog receipts 
were reported as follows 
by the U. S. Department 
of Agriculture: 


This week Last week 
estimated ue 





July 1 35,000 

SE V.xctewas 30,000 

, gt ee 17,500 

A eee Holiday, no pen 
Jaly 6 ..cc.ss 20,00 29,000 
bs a ei 35,000 34,000 























ave PRODUCT | 
LANNED! 











HERE are all kinds of cans... but you want the 

one that keeps your product fresher. Get the 
best, without added cost. Use beautifully litho- 
graphed Heekin Product Planned Cans. You get indi- 
vidual service and study of your product in Heekin 
Product Planned Cans. Don’t forget this in planning 
your next can order. 





| LITHOGRAPHED 
THE HEEKIN CAN CO., 





Cans 


Cincinnati 2, Ohio 
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LIVESTOCK PRICES AT LEADING MARKETS 


aa ggecs prices at five western markets on Tuesday, 
July 6, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 
St. L. N.B. Yds. Chicago Kansas City Omaha 8t. Paul 
HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 
Choice: 


120-140 Ibs.. None rec. Nonerec. None rec. None rec. None ree, 
140-160 lbs. .$22.25-23.75 None rec. None rec. None rec. None ree, 


we 

160-180 Ibs.. A 3 25.00 $22. 50- = - None rec. $21.50-24.50 None ree, 

180-200 Ibs.. . * 2 0 $24.25-24.50 24.00-25. 4 $23.00-24.75 
‘ 200-220 Ibs... 75-25. 5.25.4 24. 25. 24.50 24.00-25.00 23.00-24.75 | 

\ ee) 220-240 Ibs... 24. De +25 24.25-24.50 24.00-25.00 23.00-24.75 

G 240-270 Ibs... 5 .75 22" “50- oy 50 23.00-24.25 22.50-24.75 21.00-23.50 
wi 270-300 Ibs -75-24. 20. 75-23.00 None rec. 21.00-23.00 19.50-21.50 
iN 300-330 Ibs 20. 50-22.00 19.75-21.25 None rec. 18.75-21.50 18.00-19.50 

wt 330-360 Ibs.. None rec. 19.25-20.25 None rec. 18.75-21.50 18.00-19.50 

1 


Medium: 























160-220 Ibs.. None rec. None rec. None rec. 17.50-23.75 None ree, 


i cur? . 
in name oes | sows: 


Choice: 
e e 270-300 Ibs... 20.00-20.25 
AY) 300-330 Ibs.. 20.00-20.2: 
| rd e in ac 330-360 Ibs... 19.25-20.00 7 
& \ 360-400 Ibs... 18.50-19.25 8.50 19.00-20.00 
400-450) Ibs.. 17.75-18.50 a -25 16.50-18.75 
450-550 Ibs.. 16.00-17.75 15.00-16.50 15.00-16.50 
Medium: 
250-500 Ibs.. None rec. None rec. None rec. 14.50-20.25 None rec, 
— 










75 20.00-20.50 20.25-21.00 20.50-21.00 
.25 20.00-20.50 ). 20.00-20.50 
19.00-20.00 
17.50-19.00 
17.00-18.00 
None rec. 


19.50-20.00 





SLAUGHTER CATTLE & CALVES: 






STEERS: 

Prime: 

700- 900 Ibs. 0-25.00 None rec. 23.00-25. od 23.00- 24, 00 
900-1100 Ibs. 24.50-26.00 24.75-27.00 23.75 2 
1100-1300 Ibs. 24.50-26.00 27.25 24.50-26.¢ : 
1300-1500 Ibs. 24.00-26.00 25 5.25-27.25 24.75-26.50 24. 00- 25. * 
Choice: 


700- 900) Ibs, 21.50-24.50 
900-1100 Ibs. 22.00-24.50 
1100-1300 Ibs. 50-24.50 
1300-1500 Ibs, 22.50-24.50 


20.50-23.75 21.00-24.00 
20.75-24.50 21.50-2 
21.75-24.75 22.00-24.2 
21.75-24.75 29 .00-24. 00 






Good: 

700- 900 Ibs. 18.50-22.00 18,50-23.00 17.50-21.50 18.50-20.50 18.00-21 
900-1100 Ibs. 19.00-22.50 19.00-23.25  18.50-22. 19.00-21.25 18.50-2 
1100-1300 Ibs. 19.50-22.50 19.50-23.25 19.00-22.00 19.00-21.50 18.50-22 0 


4 








Commercial, 

all wts. .. 17.00-19.50 15.50-19.50 14.50-19.00 16.50-19.00 15.00-18.50 
Utility, 

all wts. .. 13.50-17.00 13.00-15.50 10.00-14.50 14.00-16.50 14.00-15.00 

















HEIFERS: 
De-strings 900 pounds of Prime: in 
600- 800 Ibs. 2 None rec. 22.00-23. 

linked rag ke in an hour 800-1000 Ibs. 23.75-25.00 99 50-23.50 
without "whipping" by 
hand Choice: 

ss 600- 800 Ibs. 20.50-23.25 20.75-23.75 9,25-22.75 20.00-22.00 
SAVES LABOR — 800-1000 Ibs, 21.00-23.25 21.50-24.00 .00-23.00 20.50-22.50 








SAVES TIME — Good: 





500- 700 Ibs. 17.00-21.00 16.50-21.50 14.00-19.00 17.00-19.25 17.00-20.00 
SAVES MONEY. 700- 900 Ibs. 17.50-21.00 17.00-22.00 15.00-19.00 17.00-20.00 17.00-20.50 
Commercial, 
Easy to operate. all wts. | ., 14.5-17.50 13.50-17.50 11.25-15.00 13.50-17.00 14.50-17.00 
Details on request. Utility, 
all wts. .. 11.50-14.50 10.50-14.00  9.00-11.50 11.50-18.50 13.00-14.50 
THE E. KAHN'S SONS CO. cows 
CINCINNATI 25, OHIO Commercial, 19°80 
all wts. .. 11.50-14,00 12.00-13.50 11.50-13.50 11.50-18.00 12.50-13.5 
Kirby 4000 sass | 
tility, 
all wts. .. 9.50-11.50  9.75-12.25  9.50-11.50 9 9.75-11.50 10.00-12.50 





Can. & cut., 
all wts. .. 7.50-10.00 7.75-10.00 7.25- 9.50 7.50- 9.75 8.50-10.00 











BULLS (Yrls. Exel.) All Weights: 


ADELMANN eo None ree. 13.00-15.00 None ree. 11.50-13.00 13.50-14.00 

Commercial . 13.50-14.50 16.00-17.00 12.75-13.75 14.50-15.50 13.50-14.00 
The choice of discriminat- Utility ..... 12.50-13.50 13.50-16.00 11.00-12.75 13.00-14.50 13.50-15.50 
ing packers all over the Cutter ..... 11.00-12.50 12.00-13.50 10,.00-11.00 11.50-13.00 13.50-15.50 
world. 


VEALERS, All Weights: 
Ch. & pr. .. 16.00-21.00  18.00-20.00  16.00-18.00 17.00-19.00  18.€0-20.00 
Com’! & gd.. 10.00-16.00  14.00-18.00  11.00-16.00 12.00-17.50 14.00-18.00 


Available in Cast Alumi- 
num and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
"The Modern Method." 


CALVES (50 Lbs. Down): 
Ch. & pr.... 16.00-20.00 16.00-18.00 15.50-18.00 16.00-18.00 16.60-18.00 
Com’) & gd.. 11.00-16.00  13,.00-16.00 10.00-15.50 12.00-16.00 13.00-16.00 





SHEEP & LAMBS: 


HAM BOILE SPRING LAMBS: 
R CORP ORATION Ch. & pr.... 21.50-22.50 22.00-23.00 22.00-23.25 22.00-23.00 21.50-22.50 


Gd. & ch.... 20.00-21.50 20.00-22.00 19.00-22.00 20.50-22.00 18.00-21.00 
Office and Factory, Port Chester, N. Y. EWES (Shorn) 
“ ES (Shorn): 

Chicago Office, 332 S. Michigan Ave. Gd. & ch.... 4.00- 4.50 5.00- 5.50 5.00- 5.50 4.75- 5.50 5.00- 6.00 


Cull & util... 3.00- 4.00 4.00- 5.00  4.00- 5.00  3.00- 4.75  3.00- 5.00 
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(KETS 














Tuesday, 
farketing 
8t. Paul 
: E.W.KNEIP, INC. 
2% BEEF + VEAL +» PORK + OFFAL 
ibgbatae Boneless BEEF « Boneless VEAL «+ Boneless PORK 
a ELMER KNEIP, Pres. © ELTON CHRISTENSEN, Exec. V. Pres. 
si Est. 213A 
ade 911 W. FULTON ST., CHICAGO 6, ILL. + Phone MOnroe 6-0222 
= ELBURN PACKING CO. \ 
Carload Shippers of Quality Beef All Sales 
¥ Est. 213 Thru 
5.25 ELBURN, ILLINOIS | Chicago Office 
=/1 NEBRASKA BEEF CO. | ™™ Ms 
18.00-21.50 Phone: 
1850.22.00 QUALITY BEEF IN CARLOAD LOTS MOnroe 6-0222 
15.00-18.50 Est. 489 
4.00-15.00 OMAHA, NEBRASKA / 
sss '1 ROBERTS and OAKE Inc. 
ar QUALITY PORK PRODUCTS SINCE 1895 
$.00-14.50 SWEETMEAT BRAND HAMS & BACON 
a Union Stockyards « Chicago, Illinois « Phone YArds 7-1900 
cae Madison, South Dakota 
cada JOHN BLANKENSHIP, Exec. Vice Pres. 
° ; Est. 169 
aa ALL PLANTS UNDER B.A.I. INSPECTION 
0-18.00 Contact 


e080 ae E. W. Kneip, Inc., for Information 


911 W. FULTON ST. 
Telephone: MOnroe 6-0222 








.00-21.00 





00- 6.00 











ONER 
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STEERS AND HEIFERS: Carcasses 





Week ending July 3.... 12,798 Week ending July 3 . 12,000 Sheep & 
Week previous ........ 9,846 Week previous ......... 20,010 Cattle Calves Hogs Lambs 
Same week year ago .. 11,060 Same week year ago... —_ 5,000 Boston, New York City Areal .... 12,249 13,687 37,323 47,517 

cow: PORK CURED AND SMOKED: Baltimore, Philadetphia. Be aoe oe 8,097 1,137 18,296 1,638 
gM ae, SEE ES ,¢ 7 ‘inci . Cleveland, Detroit, 

Week ending July 3.... 1,223 Week ending July 3 stat 5a8 “Se ies 16,843 7,116 «57,844 14,615 
an Gock veer. ‘ago .. 1/404 Same week year ago ... 275,665 CUikaat At PResaican ce bxscceees 60s 27,121 6,691 44,075 5,913 
: : , St. Paul-Wis. Areas? ............ 26,341 19,109 62,358 5,985 

BULL: LARD AND FORE PET: gg Se Gy Sk aaa en ae 16,319 10,350 39,707 (14,468 
Week ending July 3 .. 468 Week ending July 3 i Sin ROCHEY. hime n dc Sarieebteeek ces 14,057 8 15,173 5,814 
Week previous ........ 517 be eek ase pe gr iad 15650 OMAR DEER so 6 ci dsccicvrierwecceess 29,555 874 40,643 15,499 
Same week year ago .. 573 ee WS ee Kankea Clty. 6.0. .05.0.0shcse. 14,360 5,420 16,164 9.658 
Hh : Iowa-So. Minnesota* ...........6- 27,560 9,960 160,790 25,583 

VEAL: ‘ _* ¢ Louisville, Evansville, Nashville, Not 
Week ending July 3.... 11,311 LOCAL SLAUGHTER TE a ac 11,278 13,908 26,660 Available 
es aoe dea oe. lest | CATTLE: ne Georgia Alabama ARCADE cca 'in sie 9,411 5,130 12,587 “36s 

Week ending July 3 ... 2,248 St. Joseph, Wichita, 

LAMB: Week oe: Pee as 11,349 peta on CE actae eu nsuinnss aoe 17,349 5,673 27,189 13,268 
Week ending July 3.... 34,081 Same week year ago ... 10,540 Ft. Worth, Dallas, San Antonio... 20,890 11,073 8,744 14,940 
Week previous ........ 25,761 CALVES: Denver, Ogden, Salt Lake City.... 13,269 1,162 10,932 15,831 
Same week year ago 31,735 Sr ad Los Angeles, San Francisco Areas®. 24,581 2,498 23,513 26,540 

Wok wate Bays ... ae Portland, Seattle, Spokane........ 6,334 843 8,289 10,345 

MUTTON: Sod igh hig ie Pe i Oe 1 ane ae 295,614 114,639 610,287 227,559 
Week ending July 3.... 957 ee TE RED 955 - ee Total previous week...........- 287.434 110,314 592,201 —-240,601 
Week previous ........ 1.093 HOGS: Total same week 1953.......... 253,866 102,160 604,114 191,338 
Same week year ago .. amy Week ending July 3 ... 37,323 Correction: Cattle for week ended June 26, 1953—Sioux City 11,129; 


HOG AND PIG: 


2 a . Same week year ago ... 36,895 — 
Week ending July 3.... 2,906 1Includes Brooklyn, Newark and Jersey City. “Includes St. Paul, So, 
Week previous ........ 4.752 SHEEP: St. Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wis, 
Same week year ago ... 2,200 Week ending July 3... 47,517 3Includes St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, 
a ace Week previous ......... 50,418 Mo. ‘Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, Mar- 
PORK CUTS: init Same week year ago ... 46,483 shalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, Austin, 
TIO, . 


Week ending July 3.... 
Week previous ........ 1,161,308 


MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the USDA Marketing Service) 
For Week Ending July 3, 1954, with Comparisons 


BEEF CURED: 


Week previous ......... 35,674 





as follows: 


Omaha Area 29,337. 





Minn. 


WEEKLY INSPECTED SLAUGHTER 


Slaughter at major centers during the week ending July 
3, was reported by the U. S. Department of Agriculture 


3Includes Birmingham, Dothan, Montgomery, Ala., and Albany, 
Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. 





‘Includes Los 
Francisco, San Jose, Vallejo, Calif. 





Same week year ago ... 597,333 COUNTRY DRESSED MEATS Angeles, Vernon, San 
BEEF CUTS: VEAL: 

Week ending July 3.... 186,737 Week ending July 3 ... 2,612 

Week previous ........ 226.036 Week previous ......... 2,723 


Same week year ago ... 100,461 


VEAL AND CALF CUTS: HOGS: yards located in Albany, Moultrie, Thomasville and Tif- 
Week ending July 3 .... 3,009 Jeck ending RAs F % P . 
Wok peevlus -...... 13/243 Mara a lal 5 ton, Georgia; Dothan, Alabama; and Jacksonville, Florida 
Same week year ago ... 10,818 Same week year ago ... 30 during the week ended July OF 

LAMB AND MUTTON: LAMB AND MUTTON: Cattle Calves Hogs 
Week ending July 3.... 5,000 Week ending July 3 ... 18 Week ended July 2 2. .ccccccccccccccccccscces 3,156 2,102 5,724 
Week previous ........ 3,784 Week previous ......... 17 Week previous (five days) .........eeseeee0-+ 3,075 1,312 5,088 
Same week year ago ... {55% Same week year ago ... 2 Corresponding week last year ...........+..- .. 2,596 1,509 5,929 


Same week year ago ... 3,013 





SOUTHEASTERN RECEIPTS 
Receipts of livestock at six southern packing plant stock- 








CLASSIFIED 


Undisplayed: set solid. Minimum 20 words, 

50; additional words, 20c each. ‘‘Position 
Wanted,” special rate: minimum 20 words, 
$3.00; additional words, 20c each. Count 


ADVERTISING 


adaress or box numbers as 8 words. Heaa- 
lines 75c extra. Listing advertisements 75c¢ 
per line. Displayed $9.00 per inch. Con- 
tract rates on request. 


Uniess Specifically instructed Otherwise, All Classified Adver- 
tisements Will Be inserteao Over a Blinc Box Number. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCB 
PLEASE REMIT WITH ORDER. 





POSITION WANTED 


POSITION WANTED 


HELP WANTED 





SAUSAGE MAKER, superintendent. Wide awake 
man, 45, with 23 years’ practical experience all 
phases. Alert to all modern manufacturing and 
marketing methods. Complete line, competitive, 
or top quality grades. Train and handle help 
efficiently. Now employed but want southern 
connection where initiative and ingenuity are ap- 
preciated. Ray Wilson, 17 Patio Court, Salina, 
Kansas. Phone 73453. 





MANAGER: Have 27 years’ experience with large 
independent Mid-West packer. Covers buying cat- 
tle and hogs, foreman of every plant department, 
including sausage, canning, curing. Later superin- 
tendent and for past 7 years, successfully manag- 
ing plants. W-267, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Illinois. 





CANNED MEAT SALES 
EXECUTIVE 

Experienced. Desires connection top company. 

Available immediately. W-269, THE NATIONAL 

PROVISIONER, 18 E. 4list Street, New York 

av. N.Y. 





SAUSAGE MAKER: Age 42, with 20 years’ ex- 
perience in the manufacture of all kinds of 
sausage products. Can figure costs, handle help, 
etc. Able to take complete charge. Will go any- 
where immediately. Wire W. J. Wilson, 625 
Ferry Street, Little Rock, Ark., or phone F. R 
44210 after 4:30 p.m. 





MANAGER or SUPERINTENDENT: Experienced, 
large and small plants, practical, efficient. 
Slaughtering, cutting. curing, sausage, canning. 
rendering. etc. Excellent references. W-122, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





SAUSAGE MAKER: Broad modern experience. 
Full line of sansage. loaves, smoked meats. Con- 
scientions to cost and yields. Can take full charge 
if desired. W-276. THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Il. 


50 











CASING MAN: All uround hog and beef casing 
man desires position as foreman or working fore- 
man. Willing to go anywhere. W-277, THE 
NATIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, Il. 





SUPERVISOR: Edible, inedible, wet or dry, re- 
finery, meat scrap, tankage. Mid-West preferred. 
W-275, THE NATIONAL PROVISIONER, 15 W 
Huron Street, Chicago 10, Illinois. 








CHEMIST: 12 years’ experience with present 
employer, a major meat packer. Supervisory 
ability. Desires more demanding duties. W-289, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, IIL. 


WORKING SAUSAGE FOREMAN 
Wanted by a reputable sausage manufacturer in 
the east. Must be able to make a full line of 
quality products. Must be honest, sober and a 
reliable man. State past experience. Submit 





FO) 
Alu 


Stu 
yor 


spoon ls 





references of past employment. Excellent oppor- 
tunity for right man. W-291, THE NATIONAL 
PROVISIONER, 18 EK. 41st St., New York 17, 
es 





MANUFACTURERS’ REPRESENTATIVE 
To sell specialized sheet metal equipment for 
meat packing industry. Exclusive _ territorial 
rights. Commission basis. State experience. Write 
to W-292, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Il. 





SALES EXECUTIVE: Young, fully qualified to 
manage all phases of imported and domestic 
canned meats. Will relocate. W-290, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 





HELP WANTED 


SAUSAGE FOREMAN or 
SUPERINTENDENT 


One qualified man 5-10 years’ experience includ- 
ing supervision of processing and packaging 
pressed ham and other luncheon loaves. Salary 
open. Location northern New Jersey. W-282, THE 
NATIONAL PROVISIONER, 15 W. Huron S&t., 
Chieago 10, Il. 








BEEF MANAGER 


Experienced in all phases of management, live 
stock buying and selling. Opportunity open for 
advancement to executive position. W-283, THE 
NATIONAL PROVISIONER, 15 W. Huron 8t., 
Chicago 10, Il. 





WORKING SAUSAGE FOREMAN: Middle west 
territory. State experience in first letter. W-284. 
THE NATIONAL PROVISIONER, 15 W. Huron 
St.. Chicago 10, TIl. 


NATURAL CASINGS 
Young man with experience in natural casing 
field wanted to work as assistant to manager of 
large casing company. Good sales background 
highly desirable. Reply in confidence to Box 
W-293, THE NATIONAL PROVISIONER, 18 E. 
41st St., New York 17, N.Y. 





MAINTENANCE FOREMAN: Experienced in al} 
phases of packing house repair, power and re- 
frigeration, southeast location. Permanent posi- 
tion. Write full particulars, age, experience, 
salary requirements to Box W-294, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 





SAUSAGE MAKER 
Top experienced man to manufacture a complete 
line of strictly Kosher meat products. State 
salary expected and enclose references from pry 
vious employment. W-193, THE NATIONAS 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


SALES SUPERVISOR: Experience with peddler 
truck sales required. Middle west territory. 
W-285, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, III. 


TOP BEEF SPLITTER wanted for kill floor. 
Chicago packing plant. W-286. THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 











THE NATIONAL PROVISIONER 


eee Ye 


i 
saci iam lati 









































































































































] 
HELP WANTED PLANTS FOR SALE 8 A RI j A NT’ Ss 
ding July INDUSTRIAL ENGINEER: Y i 
} 2 : Young, with consid- 
priculture —t experience in sausage kitchen. Must AUCTION \ ba’ 
able to set and maintain standards and improve 
methods where necessary. This is a new but Complete Modern Sausage Mfgr. = - WEEKLY SPECIALS! 
Sheep &| permanent position made necessary by our grow- 10,000 Sq. Ft. — One Story = he 
; Lambs} ing organization. Right man will be promoted MEAT PLANT ni We list below some of our current 
3 47,517} superintendent of this modern plant. Popular offerings for sale of machinery 
; . middle west location with ideal living conditions. Slaughtering - Rendering - Manufacturing quip + ilable for 
,638 Our employees peew of x § opening. Write in Real Estate & Equipment shipment at prices quoted F.O.B. shipping points. 
ull confidence to Box THE NATIONAL —_ 
t ——«'14,615 | PROVISIONER, 15 W. Huron St., Chicago 10, Ill. “RAINBOW FARMS” ee ee ee See 
ca George Hilgenberg 
14468 WANTED: A young man to assist manager of Richboro, Penna. Liquidation Sale Now in Progress 
| 55, sales for midwest shortening manufacturer. We = 
| 5,814] prefer someone with technical training or experi- | Sltughter House, Manufacturing Plant, Fully Paris Provision Co. 
15,499 | ence in calling on large commercial bakers. Occa- | Equipped, Wholesale and Retail Store together Paris, Ill. 
9,653 sional traveling will be required. Your reply with two story frame house and five acres in 7 
on’ should contain resume of training, experience, | fabulous Bucks County, Penna. To be sold at | The following unsold items, still available at 
25,583 & Di " ' 
~s age and salary expected. W-281, THE NATIONAL | ®uction regardless of sacrifice, as entirety Or | ¢hese exceptionally low prices: 
Not > , “hp in w ‘hi iece by piece P Yy P . 
Available | PROVISIONER, 15 W. Huron St., Chicago 10, ml. | P ni ci 100—HOG HOIST: triangular, 16’ rail $ 400.00 
. 2Pe, (OSS) et. ee 102—HOG SCALDING TUB: steel 36” x 60” 
he a JAGER: F the premises x 41’9”, coils, thermo valve ape 275.00 
PLANT MANAGER: For medium packinghouse on s, r 4g AN ly ie 5. 
P operation in Midwest. Must hav P ae Complete and modern four refrigerator room plant 103—DEHAIRER: Baby Boss, 9-4 stars beat- 
13,268 Pp e managerial - r 9”. Hydraulic th ion & 
14'949 background and experience. This is a good sal- for slaughtering, manufacturing and _ rendering. pl ve ydraulic row-in 475.00 
be, aried job for the right man. Give education and | Cattle & Hog pens. Fenced and divided. Main 132—-COOKER: Jordan. steel heads 476" 7. ~ 
15,831 experience in reply. W-271, THE NATIONAL | building concrete block and brick with cement ~ 15 HP, mtr. & Crackling Pan ........... 0.00 
26,540 PROVISIONER, 15 W. Huron St., Chicago 10, | floors. Tile roof. Oil fired steam boilers, 10,000 145—SLICER: U.S. HD. #2, with stainless 
10,345 Illinois. Sq. Ft. One story. All machinery modern & steel shingling conv., metal stand ...... 1750.00 
227'559 in excellent condition. Brochure upon request. 179—BOILER: Kewanee #5843X, locomotive 
240,691 | SUPERINTENDENT: For Midwest packer, ex- | Inspection 1 to 4 P.M., Sunday, August 15th. Tek. ae Se SO Oe 
, gauge MOREE. iin dks dnt Sade bay beaks i 
191.338 perienced in the manufacture of Sausage, Smoked Sitios 185—COMPRESSOR: York Ammonia 6% x 6%, 
ty 11,195. and Boiled Meats. Good salary, steady job. oP. te & osetia 575.00 
: 129; er ee es ee OF REM ESS 4 
MATIONAT PatinOKun ae PR iy Mine RAYMOND A. McPHERSON, INC. Also availabie various Trucks, Seales, Track. 
—e Chicago 10, Illinois. : * | 136 N. 20th St. Phila., Pa. RI. 6-1313 ing, Hangers, Switches & Mise. Supplies. 
aul, So, 
Bay, Wis. Kill Floor 
St. Louis, 6947—BEEF HOIST: Le Feill, mdl. #1005-10, 
City, Mar. EQUIPMENT FOR SALE FOR SALE; in Colorado: Slaughtering plant, ; double action type, with 30’ chain, 
a, Austin, thirty beef or one hundred sheep or hogs daily, 2000# cap., 68 fpm., 5 HP. gear head 
d Albany, mtr. New, mever-used ......6..---eesees $ 850.00 
ludes Les ‘OR 2 modern killing and rendering machinery and feed | 7399 pRICTION DROPPER: Boss #422. New 
* ] KOR SALB. | Sena ur one, foauiren for 8/8: | fate in connection: doing a good business in ety | SS haecueh Dior tte fac, wt so 
’ P e PB. ses: x 6946—LANDER: Dup) N ed 225.0: 
acciaiasamaees Curb Presses; Cookers; Lard Rolls; Grinders: of sixty thousand. FS8-229, THE NATIONAL a & 3 Te oe ITTING SAWS: men 
Stuffers: Mixers; Cutters; Expellers, etc. We buy | PROVISIONER, 15 W. Huron St., Chicago 10, Ill. (2) Best & Donovan, % HP. mtr. ....ea. 325.00 
your Po A A oe Co., m0. 7289 primey» A Lg gS. Best *. pure. 
1 i ser. #81128 & 29, type - _ 
it stock. 72 Bloomfield Street, Hoboken, N.J SMALL MODERN PLANT: Equipped for sausage GMO” 0 cccauaecdesécecucletacepaeres 175.00 
q . Tel. HO 3-4425 (N.Y. Tel: BA 7-0600) manufacture and slaughtering. Doing nice busi- Sausage 
ind Tif- ness in Ohio, For sale by owner. FS-263, THE . 
; 3 : = NATIONAL PROVISIONER, 15 W. Heron st., | [20¢—SURNE CUstEe: Dr cae 
Florida 1—2 cage gas fired Jourdan Cooker........ $750.00 | chi 10. Illinoi 7316 VIEN} A SAUSAGE CROSS Cl TERS: 
1—Atmos Smoke Maker complete with eae? ty igs pg _— re ter ete cae eg 1175.00 
BE os cecrchn ces rug eiiee teas. eae $350.00 295—STUFFER: Globe $390, 4008 ‘cap... 900.00 
2—Sets gas burners complete with all IPP ISE > ving - 537 7e noel. acnd.... 
Hogs babs da I HOTEL SUPPLY HOUSE in the growing South 378—STUFFER: Randall 400%, excel. cond... 775.00 
5,724 pi te es ee SAF ages ap tor west. 1953 gross over $730,000. Two retail out- | 7204—STUFFER COMBINATION: Buffalo #60, | 
Pt .O._B. our plant. Hach item is in excellent con- Py ¢ » 7 60# cap., %4 MEE. nc rcccosccveccese \e 
5,088 lition. PROVO PACKING © any, 3268 Monroe lets in addition. Great opportunity for expansion. 7297-—-MIXER: Bos 25, 70H ca statuléon 
5/929 St. etele, Obie. ompany, 8200 Monroe | w-274, THE NATIONAL PROVISIONER, 15 W. | ' staal B: Boss # ie ee 50.00 
Huron St., Chicago 10, Illinois. 7279 ——— Enterprise #66, 15 HP. mtr., . 
es | a Rey or See peer 675.00 
ANDERSON EXPELLERS 7380 ier nae ~ ddl — Br peer | 
d Adver. All Models. Rebuilt, gga FOR SALE: Live stock sale barn. Buildings in | SNC og Dias ok Castes lead aaccwdhe dt ea. 12.50 
mber, We Lease Expel good repair. All equipment, office, lunch room, | 7004 HOY MOLDS: (259) stainless steel, like 
PITTOCK & ASSOCIATES. Glen Riddle, Penna, | cte.; also real estate. Located on federal high: | FaP OSE taped BPW. 5;-000+00. ea. 11.50 
\DVANCB way in good farming area. Details on request. | 50—Square, 16# cap., # 116 ........ .. . ee 
FOR SALE: Practically new DeKalb refrigerated RALPH J. STEFFAN, realtor | 6618—HOY MOLDS: (800) Globe #6608, siain- 
body—14 feet long—new automatic Thermo-King | 212 E. Maumee St., Phone 238, ANGOLA, IND. | — pa! bl pressure ratchet type cov- 6.75 
———— unit. Will sacrifice $1000 to move now. JAY we PG) GRPSD CUR Ceseset hs ket ee ose beds 
SHEAFOR, Jr., Richland Center, Wisconsin, ps FO cee ena et ee ae 
Phone 27F3. | FOR SALE or LEASE: In west Texas. Medium | 7392 SMOKESTICKS: (approx. 1400) iriangu- r 
| capacity modern cattle and hog plant. se been lar, extruded alum., 1%” x 47” long.. 50 
ISED: Buff: sile .  ¢ in continuous operation for many years. Equip- : rp 
turer tm | Ree coutiton, “Pee $00" HORREE SRA: | ment ana plant in tis cae coool enRendering & Lard 
pa ’ ANY 800 : ae oe celiac |} THE NATIONAL P SIONER, 15 . on | 7276—COOKER: Ruja A717, “3 ’ 
| line of COMPANY, 600 Millbury St., Worcester aaa. | St., Chicago 10 1 with mtr., & 500 on Hydraulic Press, 
r and a | ; complete. Location will mean considerable 
Submit LARD DRUMS: New seamless all galvanized 400 sareng in freight to interested party close 
it ODDOr- Ib. lard drums with lids. 14 gauge. Never used. | MEAT MARKET: For sale. With sausage mak- | by .......ccccceesseeeee 
TIONAL Manufactured by Pressed Steel Tank Company. ing and killing facilities. Excellent opportunity | 7155 COOKER: Boss, 4’ 4 
York 17, Write to FS-287. THE NATIONAL PROVISION- for wholesale sausage route. $15,000.00. Includes — chain drive, 7% HP. mtr., with 
ER, 15 W. Huron St., Chicago 10, II. | building 30’ x 60’ and small modern home. 6° = 28” ‘Crackling Pan ..:.....-% 1650.00 
| B 7342 SS: 600 Anco. with 
WE | Terms. WM. LONGENECKER, Route 3, Angola, | 7442 HYDRAY EC ee vataaen * Pvan 
Indiana. x 12 Hy) § ah eas 
rent for HYDRAULIC PRESS: Marolf 300 ton press with used only 1 Yr. se .eeeeeseeeeeeeeereseee 4750.00 
ritorial steam pump. $1250.00 FOB AMERICAN BY- 5 Miscellaneous 
e. Write PRODUCTS CO., P.O. Box 5215, Tulsa 16, Okla- 7393—STEAM JACKETED KETTLES: all stainless 
YER, 15 homa. BUSINESS OPPORTUNITIES steel clad with exceptions noted, with hinged 
covers, pop-off and draw bbs eos rs 
di “leaned, ainted, test operat- 
FOR SALE OR LEASE: Meat processing and aa. Son” fon oe be ee 
. casing EQUIPMENT WANTED smoking plant located in Los Angeles, Cal., doing Groen, Lee, ete. Standard 2/3 jacketed. All 
1ager of over million dollars yearly. Fully equipped, cap- kettles located in Chicago: 
kground | able of doing 3 times present volume. Estab. 25 10—125 gal. @ $285.00 each; 1—100 gal. @ 
to Box WANTED TO BUY years, catering to independent and chain markets. $245.00 each; 13— 80 gal., all stainless steel —- 
, ws . (LESS STEEI RE N Ry. Siding to plant. Owner wishes to retire or and out, © sm. ye ge EE “1 @ 
#711 ANCO STAINLESS STEEL HAM RETAIN: | Wij) ‘consider partnership if relieved of some TET ee ag ake gap 5. @ ‘$15.00 cack: ae 
poo ac size—11 x 6 x 5%. Used and in good responsibility. —_ 4 “$100.0 is pF iO ene ans 
in all ; WILL SELL FS-296, THE NATIONAL PROVISIONER 1-20 gal. @ $115.00, all stainless steel. 
and re- ¢ RETAINERS. & mek 15 W. Huron St. Chicago 10, Il. 
it posi- STAINLESS HAM TAIN . Size—10 x 5 x 6. sale & confirmation. 
erience, and 11 x 5 x 6. These are all in No. 1 condition. All items subject to prior le 
. on THE SUGARDALE PROVISION COMPANY | BAG . CATTLE « SHEEP WRITE FOR FULL PARTICULARS 
1018 McKinley Ave., S.W. Canton, Ohio DISPLAY ROOMS and OFFICES 
1 1401 W. Pershing Rd. (39th S#.) 
omplete WANTED: Two Png Ib. emene a — SAUSAGE CASINGS U. S. Yards, Chicago 9, i. 
model cookers. ne barrel washer. ne t. tl: 
State Peck cutter and washer. TEXAS RENDERING ANIMAL GLANDS Cliffside 4-6900 
TONAL . P.O. Box 1162, Bastrop, Texas. 
10, Ill. Selling Agent © Order Buyer 
eddler WANTED: 1000 ton curb presses lard roll, bene e e e Re 
wren press and cooker. Mitts & Merrill Hog. Conta Broker © Counsellor © Exporter © Importer 
15 W. Box BEW-36, _— ag tna PROVISIONER, 
18 East 41st St., New Yor 
SAMI §. SUENDSEM | - New, used & Rebuilt Equipment 
floor. WANTED: Cont soot sconaeie. Bitte —_ ag & Liquidat dA ; 
[ONAL tator. HARRISON : Ss, epburnville, a u ers an raisers 
10, ill. Pennsylvania. 407 so. DEARBORN ST., CHICAGO 5, ILL. q ae 
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Smokehouse walls 
sprayed clean 
in matter of minutes 


Meat processor eliminates hand-scraping 
with Oakite Hot-Spray Unit— 


saves hours and even days 


Removing the tenacious, carbonized grease from 
smokehouse walls is a tough job. Such was the 

roblem at one meat packing plant where residues 
bind to be hand-scraped to get clean walls. It was 
tough sledding—taking hours and even days of 
costly time. 


When called in on the problem, the Oakite Man 
advised “mechanizing” the job—using an Oakite 
Hot-Spray Unit instead of muscle. Along with 
his know-how also went ‘“‘show-how.” He 
demonstrated by spraying the smokehouse with 
a solution of Oakite Composition No. 24. The hot 
cleaner soaked in, and loosened the carbonized 
soil. The spray covered large areas quickly, and 
after a short soaking it readily rinsed away the 
soil. All in just minutes, and by one man! 


Proving that...to get quick cleaning results, it 
pays to call Oakite. 


* * * 


This booklet answers many more meat-plant 
cleaning problems. It can lead you to savings, too. 
Write es it—Oakite Products, Inc., 20A Rector 
Street, New York 6, N. Y. 
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OAKITE 


M4 gavit 
METHODS ° © 
Technical Service Representatives in 


Principal Cities of U.S. & Canada 





Allbright-Nell Co., The 
Armour and Company 
Aromix Corporation 


Barliant and Company 
Basic Food Materials; Inc. .. 2.656 60005 5% oft teg 5 
Marian TUDES CO. occ. cee cc op oes se enon tie 39 


Best & Donovan 37 & 


Cainco, Inc. 

Chip Ice Corporation 

Cincinnati Butchers’ Supply Co., The 
Circle-U Dry Sausage 

Cudahy Packing Company, The 


Fearn Foods, Inc. 
First Spice Mixing Co., Inc. 
French Oil Mill Machinery Company, The 


Globe Company, The 
Goodyear Tire & Rubber Co., Inc. .............. 3 


Hackney Bros. Body Co. ............ Fourth Cover 
Ham Boiler Corporation 48 
Heekin Can Co. 

Heifetz Pickling Co. 

Hollenbach, Chas., Inc. 

Hudson-Sharp Machine Company 

Fiygrade Food Products: Corp. 1 .:6..6cessssadscaes 48 


International Salt Company, Inc. ................ 42 
Julian: Mngineering Co... so... o.oo scicc ews Saecee nee 6 


Kahn’s, E., Sons Co., The 

Kalamazoo Vegetable Parchment Co. ............ 7 
Kennett-Murray Livestock Buying Service 

PSII lay. WN ERGs sic arasdpeeinnteneie ase preren ae 49 
Koch Supplies 

HGH, Hawerd, CO. ooo cos oie chess ere Pe ap ocsne Se 46 
Kold-Hold Division, Tranter Manufacturing, Inc. .. 


Lancaster, Allwine & Rommel 
Le Fiell Company 
Levi, Berth., & Co., Inc. 


MacDonald, Jack 

Materials Transportation Co. 

McCormick & Company 38 
Pawier, 1, PICMICS, BG. os os oscceccccces ceeseenn 2 
Minneapolis-Honeywell Regulator Co. ........ 30, 31 


Oaltite Producte Mic... 5.5 6. c.0c0ks ceed Sewn 52 
Poppes; Wai. 'G., BCs... 5 kc dsc. cx wasoee sn eee 41 


Rapids-Standard Co., Inc. 
WOORGT ROHINET COO). os 0.0.5 ni0. 0/6 0 51010 oss owce te 44 
Reynolds Electric Company 


Smith’s, John E., Sons Company ....Second Cover 
Sokol & Company 

Sparks, H. L., & Company 

Speco, Inc. 

Stange, Wm. J., Company 

Stedman Foundry & Machine Co. ................ 42 
Steelcote Manufacturing Co, .................... 20 


Transparent Package Company First Cover 
Union Asbestos & Rubber Co. .................. 4 


Visking Corporation 
Vollrath Co., The 











The firms listed here are in partnership with you. The products 
and equipment they manufacture and the service they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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